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PREPARE! 


The Boiled Ham 


Season is Here! 


aA ge x SCL Set alae Sea pa IR nA 


Every 
phase of 
your ham 
boiling opera- 
tions functioning 
smoothly, efficiently. No delays, bother, annoyance. Each 
ham perfectly cooked, uniform, juicy, tender. That’s the 
way to make the most of the Boiled Ham Season. 
And the way to these results is the Adelmann way. 
Trade in your old boilers for new, efficient Adelmann 
Boilers. Be prepared. 


Send for FREE Catalog 


This handy booklet is really a 

handbook of helpful hints for 

proper ham boiling pro- 

cedure. Also lists lat- 

Illustration Shows Type “O” Made in est Adelmann equip- 
NIROSTA METAL—MONEL METAL “ane: 


x Gives trade-in 
Cast Aluminum—Tinned Steel schedule, 


too. Write 
today. 


_ HAM BOILER CORPORATION 


Main Office and Factory, Port Chester, N. Y. 
Chicago Office: 332 So. Michigan Ave. 


om European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd.: Offices in Principal Cities 
Canadian Representatives: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 














“BUFFALO” Mixer 
“BUF FALO” Silent Cutter A necessary machine to give the meat 


Made in 7 sizes—for motor or pulley a uniform, thorough mixing. 


QUALITY MACHINES 
—for making QUALITY SAUSAGE! 


U*! NG the same meat, cure, seasoning, smoking 

and cooking, ‘“‘BUFFALO” machines will turn 
out a far SUPERIOR PRODUCT, and show you 
GREATER PROFITS than any combination of 


machines made today! 





The leaders of the 
industry today are 
“BUFFALO” users. 
Their orders and 
REORDERS are 
the most positive 
endorsement of 





the superiority “BUFFALO” Crna 
; 66 sf Inder 
ee etal |) ae ee 


Equipped with patented leakproof also used for grinding fat. 
SUPERIOR piston 











It will pay you to investigate this improved line of 


QUALITY SAUSAGE Machines 
JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U.S. A. 


BRANCHES: Chicago, Il. London, Eng. Melbourne, Australia 
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Keeping Packing House Boilers in Shape 


Prevention Maintenance as Practiced 
In Many Plants Corrects Troubles Early 
And Tends to Cut Shut-Down Losses 


If the meat plant boiler room is 
to be operated efficiently two 
things are necessary— 

1—Accurate and complete rec- 
ords of daily operations; 

2—Ability to analyze records 
and plan operations to keep costs 
at the lowest point. 

Once the principal requirement 
of the boiler room was to furnish 
steam in required volume and 
at necessary temperatures for 
processing. 

This is still demanded, of 
course. But today the packer also 
wants to know what it costs him 
to generate a pound of steam. 


Now there is a general appre- 
ciation of the fact that a dollar 
saved is a dollar earned, regard- 
less of whether the saving is in 
the boiler room or the pork cut- 
ting room. In few departments 
of a plant can more money be 
wasted by careless methods than 
in the boiler and engine rooms. 


Buying Efficiency Helps 


The modern meat plant has a 
power department that in effi- 
ciency and economy is exceeded in 
few industries. Automatic appli- 
ances such as CO, recorders, feed 
water and damper regulators, soot 
blowers, water treating systems, 
flow meters, etc., are rapidly be- 
coming standard equipment. 

The well-operated meat plant 

iler room functions as efficiently 


as any other department of the 
plant. 


This trend toward more effi- 
cient equipment is also indicated 
in the installation of powdered 
coal burning equipment, turbines, 
Diesel engines for stand-by re- 
quirements, and boilers with 
higher ratings and pressure. 


One Chicago meat plant has 
placed in service recently several 
boilers of 1,000 h.p. each, de- 
signed to operate at a pressure of 
350 Ibs. These are the largest 
boilers at present in use in the 
Chicago Yards, and may be the 








In the Boiler Room 


Pure steam makes quality 
product. 

Continuity of service cuts operat- 
ing costs and reduces hazards. 

Find out what’s wrong before a 
breakdown causes a shutdown. 

Most boiler troubles (outside 
furnace and grate) are due to feed 
water. 

Watch for warped boiler tubes. 
They’re danger signs! 

Dirt on the outside is just as bad 
as dirt on the inside. 

Look out for old jokers in a new 
dress. Chemical soot removers is 
one of them, 

Large boilers decrease unit cost 
of steam. 

Combustion control saves money. 
Combustion instruments are indis- 
pensable. 

Don’t run the fire over the end of 
the grate. It’s the chief waste in 
coal firing. 

A steam flow meter and a check 
on amount of coal burned will give 
— cost of coal per 1,000 Ibs. 

eam. 


Safety is even more important 
than low operating cost. That’s 
why attention to details is impor- 
tant. 




















largest in use in any meat pack- 
ing plant. Other meat plants are 
considering replacing present boil- 
ers with larger ones operating at 
higher pressures in order to se- 
cure lower steam costs. 

But while low costs are depend- 
ent mainly on efficient equipment, 
every-day operating practices 
finally determine results. 


In the following article a meat plant 
engineer gives from his experience some 
hints and suggestions for keeping down 
steam and maintenance costs. 


Boiler Room Methods 
By Harold M. Toombs: 


Many years ago the public purchased 
what the packer had to sell. Today the 
situation is reversed. The packer sells 
what the public wants to buy. And 
slowly the trend has been toward meat 
products in their final form leaving the 
packinghouse direct for the customers 
table. 

Naturally these changes have neces- 
sitated a more exacting manufacturing 
procedure. And most of these, in some 
manner, reflect in the operation of the 
boiler room. 

Early in meat plant history the small 
margin of profit factor crept into the 
industry. Every possible economy was 
practiced, so that selling price of prod- 
uct could be held at a minimum. 
Among the factors that have con- 
tributed in no small way was the hold- 
ing of the cost per 1,000 lbs. of steam 
used in processing to a constant mini- 
mum figure. 

Steam, and plenty of it, always has 
been required. But, with the advent of 
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a host of varied temperatures for vari- 
ous processing methods, not only did 
sudden demands increase to extreme 
limits, but the purity of the steam 
largely determined the quality of the 
final product. 

Service Continuity Essential. 

In order to meet the severe duty im- 
posed by the manufacturing program, 
a policy of preventive maintenance 
must be adopted. This principle is eco- 
nomically sound. It is less expensive 
to locate a fault before breakdown than 
after interception of service occurs. 

In boiler room operation continuity of 
service is absolutely essential. It not 
only reduces operating costs, but mini- 
mizes hazards. Only organized effort 
can prevent failures in boilers, furnaces 
or related equipment. 

The majority of boiler troubles, ex- 
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Plug Up the Leaks! 


A few small holes in the baffles 
send dollars up the smoke stack. 





can be used effectively between boiler 
and super-heater. 

Years ago, when knowledge of the 
control of feed water was rather 
meager, boilers were taken off the line 
and cleaned internally two or three 
times a month. The chemist has per- 
fected water treatment so that today, 
in spite of the high steaming rates, 
much of this work has been eliminated. 
The expense, therefore, due to cooling 
down the units is greatly lessened. 

A large percentage of condensate in 
the feed water, if not properly han- 
dled, may cause pitting or corrosion of 
the shells, due to the rapid release of 
free oxygen. Best results in the treat- 











8, 
Ngee 
Ae 





1O 


H 
& 
i 





WHEN BOILERS ARE CLEAN LESS COAL IS BURNED. 


At the left is a 24-hour temperature record of the flue gasses from a boiler run- 
ning at 225 per cent of rating. The dips in the temperature line indicate when the 
flues were blown by mechanical soot blowers. A decrease in the exit temperature of 
the flue gas is noticed after each cleaning. The boiler was thoroughly clean inside 
and out when this temperature record was taken, 

At the right is a flue gas temperature retord taken from the same boiler after 
it had been in operation for 2,000 hours without cleaning. The temperature averages 
about 60 degs. Fahr. higher than the average for the clean boiler. This increase in 
the temperature of the flue gas represents an average loss of about 2 per cent of 


the fuel burned. 


clusive of furnace and grate, are trace- 
able directly to the character of the 
feed water. Since meat plant manufac- 
turing requirements make it necessary 
suddenly to provide large quantities of 
steam, boilers which were originally 
installed to run at 75 to 100 per cent of 
rating are today required to give 300 
per cent of rating. It is quite common 
to run at 225 per cent rating over ex- 
tended periods. 


Scale a Source of Danger. 


When evaporating water so rapidly 
a slight coating of scale in the tubes 
exposed directly to the fire becomes a 
source of danger, ultimately resulting 
in increased maintenance, caused by 
outage for tube renewals. 

If feed water is contaminated, even 
though treated, leaving particles in 
suspension, the high velocity of the 
steam will carry deposits into the super- 
heaters. Overheating results and re- 
newals are required. Steam purifiers 


ing of feed water are secured by ac- 
cepting the advice of those manufac- 
turers who are specialists in this par- 
ticular line. 


Leaky Baffles Waste Money. 


Examination of a boiler may reveal 
that tubes are warped or distorted, 
especially those exposed directly to the 
terrific heat of the fires. Such a condi- 
tion is often a cause for concern. 


Because the tube has changed its 
position slightly, due to continued 
stress, or is a little out of line with the 
others, should be no immediate cause 
for worry. As long as the tube is tight 
in the tube sheet, free from blisters and 





Would You Believe 


That quality of product you make 
depends on purity of steam you use? 

Did you ever think of it in that 
light? 


is not eroded thin, it probably has many 
years of life. 

Baffles should be gas tight or there 
will be a noticeable increase in the fiue 
gas temperature. Dollars can roll up 
the stack if there are a few small holes 
in the first pass baffle. Monolithic 
baffles end the worry of cracks. 

The baffle is supported on the boiler 
tubes. Therefore, it follows that the 
tubes must be reasonably straight and 
in line. 

Outside Cleaning Is Important. 

When increasing the rate of combus- 
tion in the high duty furnace, affording 
faster “pick up,” another problem ap- 
pears. This is the rapid collection of 
fiy ash on the exterior heating surfaces, 
Any foreign matter on the tube serves 
as an insulator and prevents the rapid 
transfer of heat to steam cycle. It like- 
wise reduces available draft. External 
cleaning is as essential as internal. 

Mechanical soot blowers effectively 
remove the conglomerate crust. When- 
ever the boiler is down they should be 
inspected to determine if they rotate 
properly, that the steam nozzles are not 
off and that they blow between the 
tubes so as not to impinge directly on 
them. 

The front bank of tubes can be 
cleaned thoroughly with steam or 
water. The water serves to wash down 
the heating surface to the metal, and 
while it is questionable as to the results 
of this practice on the brickwork, many 
plants are successfully following this 
practice. 

The gauge glass on the boiler indi- 
cates, at all times, the water level. 
Occasionally these glasses wear thin at 
the point where they enter the metal 
holder. This is caused by the wire 
drawing action of the steam and water 
slowly eating the glass away. And 
glasses often break while the boiler is 
in service. 


Gauge Glasses Wear Out. 


To prevent this, glasses should be re- 
newed occasionally. On most boilers 
equipped with feed water regulators it 
is safe to operate for the short period 
required to change the glass, as the 
controller will hold the water at ap 
proximately the correct level until the 
glass can be put in service again. To 
continue using the boiler without the 
glass would seriously endanger opera- 
tion. 

Misconceptions that have persisted 
through decades have been dusted of 
again lately. They are a little better 
with new dresses on, but they are the 
same old mistakes. The effective use 
of widely-advertised chemical soot Te 
movers is questionable economy. 

Around the year 1900 it was cu® 
tomary practice to install boilers @ 


(Continued on page 31.) 
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Livestock and Meat Industries Plan to Tell the 
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World That “Meat Prices Are Down!” 


Meat prices are down, and the 
public should know it. 


Leaders of every branch of ag- 
riculture and the industries close- 
ly related to agriculture met this 
week in Chicago—the chief live- 
stock and meat center of the 
United States—to discuss the 
best means of impressing this 
fact on the public. 

Of so much importance to in- 
dustry and business, and to the 
basic prosperity of the entire 
country, is the present situation 
in livestock and meat marketing 
that railroad presidents, bank 
presidents, the Chicago Board of 
Trade, leaders of more than 75 
livestock organizations through- 
out the country, prominent meat 
packers from every section and 
associations representing every 
branch of the meat industry gave 
serious thought to the problem 
and contributed their ideas as to 
what might be done. 

Out of this has grown a plan 
which will be put into effect first 
in Chicago on June 18. 

A monster parade will march 
the length of Michigan avenue at 
noon on that day, depicting the 
livestock and meat industries 
from beginning to end, and her- 
alding to the thousands who 
watch it this unvarying slogan: 


“MEAT PRICES ARE DOWN.” 


_ The idea is that if the consum- 
ing public can be made to realize 
this fact it will result in an in- 
creased meat consumption which 
will automatically set in motion 
the conditions needed to correct 
the present situation. 

Other cities throughout the 
country may follow this example. 
In some of them plans already are 
under way to present to consum- 
ers the fact that meat prices are 
down, and that meat can be 
bought just as cheaply as other 
ood commodities. 


The meeting at Chicago was held 
under the auspices of the National 
Livestock and Meat Board, at the Pal- 
mer House. It was opened by Charles 
D. Carey, president of the board and 
Well-known Wyoming cattle producer, 
who turned the chairmanship over to 


RC. Pollock, managing director of 
the board. 


Sketching the background and in- 
fluence of the present situation and the 
need for action Mr. Pollock said that 
hogs have reached the lowest price in 
19 years and cattle the lowest price 
in 20 years, and that the various cuts 
of meat have declined greatly from 
their previous levels. 

The Need for Action. 

This situation offers to the entire 
livestock and meat industry and to re- 
lated interests a serious problem for 
consideration. 

It is generally recognized that live- 
stock production is the backbone of 
agriculture, and that agriculture is of 
tremendous importance to industry and 
business everywhere. Continuing, Mr. 
Pollock said: 

“Livestock men are here today from 
New York State, Ohio, lowa, New Mex- 
ico, Wyoming and California, who are 
fully aware of the condition as it ac- 
tually exists. 

Ask Business to Help. 


“Under these circumstances we feel 
free to ask business and agricultural 





leadership to cooperate with us in an 
effort to bring effectively to the atten- 
tion of the public the present situation 
in values, with emphasis on the attrac- 
tive reduced levels at which livestock 


and livestock products—beef, pork and. 


lamb—can be purchased. An increase 
in demand for these products means an 
increase in business for those groups 
which serve the livestock and meat in- 
dustry. : 

“The present emergency demands 
quick action. We must quickly advise 
the consuming public of the greatly re- 
duced prices at which livestock prod- 
ucts are available. 


“Great effort is warranted. Declines 
in the prices of livestock, or increases 
in the demand for livestock products 
are very important, particularly in the 
middle west. 

“Government figures for 1930 show 
the value of cattle, hogs, sheep and 
the grains fed to this livestock approx- 
imating the combined value of all veg- 
etables, all the fruits and nuts, all 
sugar crops, cotton and cotton seed, 


THEY SPEAK FOR ALL “FROM FARM TO TABLE.” 


Some of the leaders of business, agriculture and education gathered at Chicago 
this week to discuss a situation and a crisis. 


First Row (Sitting, left to right.)—James C. Murray, President, Chicago Board 
of Trade; John C. Wood, Chairman Provision Committee, Chicago Board of Trade; 
Charles A. Ewing, President, National Live Stock Marketing Association; Thomas E. 
Wilson, President, Wilson & Co., and Vice-Chairman, National Live Stock and Meat 
Board; Oakleigh Thorne, Millbrook, N. Y., President, American Aberdeen-Angus 
Breeders Assn.; H. W. Farr, Greeley, Colo., President, Colorado-Nebraska Lamb 
Feeders Association. 


Second Row (Standing, left to right.)—Fred W. Sargent, President, Chicago and 
Northwestern R, R.; John A. Kotal, Secy.-Manager, National Association of Retail 
Meat Dealers; Everett C. Brown, Treasurer, National Live Stock and Meat Board; 
Col. Robert Isham Randolph, President, Chicago Association of Commerce; Prof. 
H. H. Kildee, Iowa State College of Agriculture; H. W. Mumford, Dean, College of 
Agriculture, University of Illinois; C. D. Carey, Chairman, National Live Stock and 
Meat Board; J. H. Mercer, Secretary, Kansas Livestock Association. 

Third Row (Standing, left to right.)—R, C. Pollock, General Manager, National 
Live Stock and Meat Board; Wm. Whitfield Woods, President, Institute of American 
Meat Packers; EB. B. Spiller, Secretary, Texas and Southwestern Cattle Raisers Asso- 
ciation; A. B. Miller, esident, California State Board of Agriculture (representing 
California Cattlemen’s Association and California Wool Growers Association). 
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all the tobacco, and all other crops 
raised in the United States. 

“Consider these facts, gentlemen, 
and how significant to business and 
agriculture would be an increase in the 
demand for livestock and _ livestock 
products. 

“How can such an increase be ef- 
fected ? 

What Can Be Done? 

“What mid-west agriculture and the 
businesses serving it are asked to do 
is to tell the public in an emphatic 
way that livestock and livestock prod- 
ucts are selling at greatly reduced 
prices.” 

Mr. Pollock then presented the ten- 
tative plan that had been worked out 
to tell this story to the public. 

This plan includes an unprecedented, 
colorful parade on June 18 on Chicago’s 
main thoroughfare—Michigan Boule- 
vard—from Twelfth Street to Lake 
Street. The parade will represent all 
branches of the livestock and meat in- 
dustry and interests which service the 
industry. 

Plan of the Parade. 


The proposed constituency and se- 
quence of the parade is as follows: 
A huge banner: 
“MEAT PRICES ARE DOWN!” 
University of Illinois Band 


A huge banner: “Beef Prices are Greatly 
Reduced!” 


Beef Cattle on Floats 
(Hereford, Aberdeen-Angus, Shorthorn) 


A huge banner: “MEAT PRICES ARE 
DOWN!” 

A Flock of Sheep. Showing the different 
breeds 


Six Horse Team No. 1 


(Mounted in the wagon like the center- 
ard of a boat is a sign: 
“Meat Prices are Down!”) 


University of Chicago Band 


Cowboys from Stockyards and Commis- 
sion Firms 


One Thousand Retailers, wearing white 
aprons and carrying banners reading: 


“MEAT PRICES ARE DOWN!” 


Tally-ho drawn by Six Horses and carry- 
ing Trumpeters 


“PORK IS PLENTIFUL!” 
Swine on Floats 


(Chester Whites, Poland Chinas, Hamp- 
shires, Durocs, Tamworths, Yorkshires, 
Berkshires) 


Delegation from Chefs’ Association in 
White Hats and Frocks 


Purdue University Band 
Banner: “MEAT PRICES ARE DOWN!” 
Delegation from Board of Trade 
Delegation from Association of Commerce 


Delegations from Agricultural Associa- 
tions 


Float Sphating. ay James I knighting 
sirloin 


Employees of ponte Commission 
Firms and Packing Companies 


Floats by Different Packing Companies, 
Banks, Railroads, Livestock Exchanges 


Other Campaign Efforts. 


Cooperative efforts in conjunction 
with the parade feature contemplated 
are: 


Banner: 


Window display in retail shops. 

Exhibits in windows of downtown 
stores. 

Closing of Stock Yards and of plants 
during parade period. 


THE NATIONAL PROVISIONER 


Meat Prices ARE Down 


Is meat consumption hurt by a 
false idea? 

Is the belief general that meat 
prices have not been reduced? 


Here is the confession of a 
typical consumer, President F. W. 
Sargent of the Chicago & North- 
western Railroad: 

“When I was told that meat prices were 
lower I didn’t believe it. Neither did Mrs. 
Sargent. So we got out our family meat 
bills for a year ago and compared them 
with those of today. 

“We found, to our surprise, that WE 
WERE PAYING FROM 25 TO 30 PER 
CENT LESS THAN A YEAR AGO.” 

If this situation is typical, then 
the public has been misled, and 
there is justification for a cam- 
paign to urge people to eat more 
meat because 


It costs less. 


You get more health-giving 
food for your money. 








Issuance of statements by Chicago 
Board of Trade, Association of Com- 
merce, National Live Stock and Meat 
Board, various live stock associations, 
Institute of American Meat Packers 
and by retail associations. 


Mass meeting of retailers. 


Mass meeting of hotel and restaurant 
men. 


Business Leaders Endorse Plan. 


Following this presentation, Mr. 
Pollock called on some of the leaders 
present to comment on the plan offered. 

Speaking for the railroads, Fred W. 
Sargent, president of the Chicago and 
Northwestern R. R., said: 

“All the railroads without exception 
have received the idea with the greatest 
of sympathy and will be glad to help 
in every way. 

“If this were only a temporary spec- 
tacular effort to increase demand, even 
then it would be worth the time and 
advertising. I believe that it is a fun- 
damental economic principle that we 
cannot hope for the permanent return 
of prosperity in the great industrial 
regions of the United States until ag- 
riculture is made prosperous. I think 
agriculture today offers the greatest 
potential market in the world for the 
manufactured products of the United 
States. 

“T hope, therefore, that the effort is 
not spasmodic in character, but will de- 
velop into a permanent organization to 
teach the people of the United States 
that an energetic and virile race needs 
that sustenance that can be secured 
from meat and meat products. 


Found That Prices Were Down. 
“In our household the idea prevailed 


June 6, 1981, 


that retail prices of meat were not 
down. My wife and I checked our bills 


‘for last year and this year, and we find 


that the packers are right. Meat prices 
are down, even as much as 25 to 3 
per cent, in a suburb like Evanston 
where I live. 

“I am in favor of this campaign be. 
cause it is conceived upon a sound e¢o- 
nomic theory. I have always believed 
that the true, basic economic solution 
is to try to balance demand with pro- 
duction. 


“In looking up some of the figures on 
meat consumption I was astonished to 
find that if you could increase the per 
capita consumption of meat products 
in the United States by 7/12 of one 
pound per month you would restore 
the average per capita consumption of 
1921 to 1925. 

“But so many unemployed may make 
this impossible, you may say. Accord- 
ing to statistics we have in the United 
States at least 40,000,000 people gain- 
fully employed. If they will increase 
their per capita consumption just a 
little over 2 lbs. per month you will 
restore normal conditions and increase 
consumption by approximately one bil- 
lion pounds per year. Out of this plan 
I have faith to believe we will restore 
prosperity.” 

Basis for Better Times. 


The feeling was unanimous among 
those present that any improvement in 
the livestock and agricultural situation 
would be a distinct contribution toward 
relieving the present economic depres- 
sion. This sentiment was voiced by 
Thomas E. Wilson, president of Wilson 
& Co., in commenting on the plan sug- 
gested. Mr. Wilson said: 

“It is my belief that there is a real 
opportunity here to accomplish some- 
thing for the country at large—to ac- 
complish it for all industry. The im- 
provement of the livestock industry to- 
day will mean more in this country & 
ward the righting of things than any 
other one thing that might be aceom- 
plished. It is essential, it is n 
it is compulsory to right the livestock 
industry if we are going to right 
ness in this country. es 

“What are the opportunities that 
might be developed out of this pro- 
gram? None of us are keen abot 
circus parades, but we have reached 
the conclusion that the consumer is of 
of meat. 

“Consumption since 1907 is 25 Ibs 
less. War time meatless days, adver 
tising campaigns and competition of 
cther foods may be regarded by some 
as responsible.’ But this is not the 
difficulty. We might go back to 19%, 
when consumption was 20 Ibs. less than 
in 1907. 

(Continued on page 50.) 
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Sausage Campaign Gets a Good Start 
With Frankfurters the First Feature 


While meat and livestock inter- 
ests were planning a new cam- 
paign to tell consumers that 
‘Meat Prices Are Down” the Chi- 
cago packing, sausage and retail 
trade was getting under way with 
its drive to stimulate sausage 
consumption. 

The first week was devoted to 
frankfurters as the special object 
of the drive. The second week 
will also feature the “red hots.” 

Campaign material was dis- 
tributed to thousands of retail 
stores, and the dealers entered 
into the plan enthusiastically. 

It was too soon to report def- 
inite results, but the indications 
were good. 


“The trade is taking hold of the drive 
in fine shape,” said campaign chairman 
Wm. H. Gausselin of the Mutual Sau- 
sage Co. “Our advertising material— 
window streamers, recipe leaflets, etc. 
—is being used by everybody, and al- 
ready there are signs of increased busi- 
ness.” 


Retailers See the Benefits. 


“Our dealers are entering the cam- 
paign with enthusiasm,” reported sec- 
retary Chas. W. Kaiser of the Chicago 
Retail Meat Dealers’ Association, “and 
we are 100 per cent on the job to help 
build up the sausage business. Our 
members appreciate the aid given them 
in advertising material, and are making 
good use of it.” 


Similar comment was made by Adolf 
Kaiser, president of the Illinois Retail 
Meat Dealers’ Association, and state 
leader of the retail trade. He also is 
lending his full support to the cam- 
paign. 

Newspaper Advertising. 

The first newspaper advertisement 

appeared in Chicago papers this week. 
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frankfurters submitted before June 20th. 
Send in your favorite menu today. 


Save and Satisfy 
with 


Sausage 
THE MEAT COUNCIL OF CHICAGO 


The following recipe appeared in a 
corner of this advertisement: 


DEVILED FRANKFURTERS. 


In a large iron skillet make a sauce of 
the following ingredients: Melt % pound 
of butter; stir into it 1% teaspoons of 
mustard, 4% teaspoon of red pepper, % 
teaspoon of black pepper and % teaspoon 
salt. Add vinegar until the sauce is tart 
enough to suit the taste. Saute the frank- 
furters in the sauce, turning often. When 
they have become a reddish golden brown 
color, remove to a hot chop plate and 
serve. 





Many ways to serve--quickly! 


Frankfurters 


Ask about the Cash Awards for Menus 


RETAILERS’ WINDOW STREAMER FOR FRANKFURT CAMPAIGN. 





It read as follows: 


THERE’S A HOST OF DELIGHTFUL 
WAYS TO SERVE FRANEFURTERS. 


A delightful meat dish comes to mind 
when we speak of frankfurters. This 
sausage specialty is made from carefully 
selected cuts of fresh pork and beef and 
is seasoned just enough.to please the 
most particular taste. 

Many tasty luncheon and dinner dishes 
can be made with frankfurters. Why not 
enjoy their flavor and appreciate their low 
cost? 

Nutritious, inexpensive, delicious. Serve 
frankfurters more frequently and in a 
variety of ways. Try the accompanying 
recipe. 

The Meat Council of Chicago, 31 East 
Congress Street, is offering valuable cash 
awards for the best menus featuring 





LIVER SAUSAGE WILL BE NEXT CAMPAIGN FEATURE. 


Beginning 
will feature liver sausage. 


June 17, and continuing for two weeks, the Chicago sausage campaign 
This is one of the model window displays shown at the 


opening mass meeting of the campaign last week. 


Another feature of the campaign is 
already showing results—the menu con- 
test among consumers. 


Consumers Suggest Menus. 

Even before the newspaper advertis- 
ing appeared the word spread that the 
Meat Council of Chicago was offering 
a series of three cash awards for the 
best menus featuring frankfurters, to 
be submitted to the Meat Council be- 
fore June 20. The first entrant in the 
contest was Mrs. Antonette Arbol of 
Cicero, Ill., who wrote: “Here is my 
favorite recipe for using frankfurters. 
It is cheap, simple to make and yet 
very nutritious: 

FRANKFURTERS AND SAUER KRAUT. 

Fry 1 large onion in 2 tablespoonsful 
of butter. Add contents of medium size 
can of sauer kraut, 1 cup water and cook 
till sauer kraut is almost done. Then add 
1% lbs, of frankfurters and cook slowly 
till frankfurters are done. Serve with 


buttered mashed potatoes. This portion 
will serve four people at dinner. 


Another entrant was Mrs. Josephine 
Lutgen of 6342 Raven st., Chicago, who 
offered this suggestion: 


FRANKFURTS WITH VEGETABLES. 

Melt one teaspoonful of butter and one 
teaspoonful of lard. Stir into it 1% Ibs. 
of frankfurters cut in pieces of about 1% 
inches in length, or one frankfurt in four 
pieces. Add one medium-sized onion, one 
medium stalk celery, one medium-sized 
green pepper. Cut these vegetables up 
like chop suey, and add to the frankfurts 
with one No. 2 can of tomatoes. Add salt 
and black pepper, cook for half an hour 
and serve with mashed potatoes. If pre- 
ferred hot, add one pinch of red pepper 
or one pinch of tobacco pepper. 


These tempting table suggestions 
might well be considered by a class of 
housewives who probably look upon the 
humble frankfurter with contempt, or 
at best as a mere picnic or touring re- 
freshment. 

The campaign on frankfurters con- 
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tinues until the end of the coming week. 
Beginning June 17, and for the two 
weeks following, the campaign will fea- 
ture liver sausage, a particularly ap- 
propriate sausage product for this sea- 
son of the year—or for any season, if 
you remember Health Commissioner 
Bundesen’s enthusiastic recommenda- 
tion of it as a health food. 

Appropriate advertising and mer- 
chandising material will be furnished 
for each feature of the campaign. Any 
retailer in the Chicago territory can 
obtain it upon application to any meat 
or sausage salesman who calls upon 
him, or upon application to the Meat 
Council of Chicago, 31 East Congress 
st., or to THE NATIONAL PROVISIONE2, 
407 So. Dearborn st., Chicago. 
Ey = 
Each period @ that time will feature 
a different product, ‘ 


Watch the pages of THE NATIONAL 
PROVISIONER for information each 


week. 
fe 
THEY KNOW MEAT. 

Thirteen thousand girls wrote essays 
on all phases of meat in the eighth 
annual essay contest among high school 
girls sponsored by the National Live- 
stock and Meat Board with the endorse- 
ment and support of the U. S. Depart- 
ment of Agriculture. 

These essays included every phase of 
the subject of meat, such as production 
of meat animals; selection, preparation 
and cooking of meat; and food value 
of meat and its place in the diet. 

Home economics teachers in 694 high 
schools enrolled their classes for com- 
petition, this being something over 200 
schools more than were included in pre- 
vious years. 

The first prize was won by Christine 
Laubach of Northampton, Pa., the title 
of whose essay was “cooking meat.” 
This prize consists of a university 
scholarship. Prizes were awarded to 
contestants in every state in the Union. 

This annual essay contest is one of 
the methods adopted by the board to 
widen the appreciation and understand- 
ing of meat and meat cookery among 
the prospective housewives of the com- 
ing generations. 


fe 
TO DIRECT TRADE PROMOTION. 


Frederick M. Feiker, former manag- 
ing director of the Associated Business 
Papers, of which THE NATIONAL 
PROVISIONE2 is a member, was last week 
appointed Chief of the Bureau of For- 
eign and Domestic Commerce of the 
U. S. Department of Commerce. This 
is the bureau responsible for the pro- 
motion of both the foreign trade and 
the domestic commerce of the country, 
the services of which were so thor- 
oughly organized and developed during 
the term as its chief of Dr. Julius 
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Sausage Campaign 
Calendar 


FRANKFURTERS 
June 1—June 15. 

During the opening period of the 
Meat Council’s Sausage Advertising 
Campaign in Chicago, from June 1 to 
June 15, frankfurters will be featured. 

One hundred recipe slips, 8x5 in., 
telling of the merits of frankfurters 
and giving recipes for preparing them; 
and three window streamers, 7x19 in., 
gummed, will be distributed to each re- 
tail meat store which desires them. 

A newspaper advertisement advocat- 
ing the purchase of frankfurters will 
appear in a leading Chicago paper in 
the first week in June. 

This advertisment will also announce 
a series of three cash awards for the 
best menus featuring frankfurters sub- 
mitted to the Meat Council of Chicago, 
31 East Congress st., before June 20. 


LIVER SAUSAGE 
June 15—June 29. 


The second product to be featured 
will be liver sausage, on the same plan 
as above, from June 15-29. 


The Chicago Sausage Campaign begins 
June 1 and continues until October 15. 
Each period during that time will feature 
a different sausage product. 

Watch the pages of THE NATIONAL 
PROVISIONER for details. 








Klein, now Assistant Secretary of 
Commerce. 

Mr. Feiker served as an advisor to 
Secretary Hoover during the reorgani- 
zation of the Department, was chair- 
man of the advisory committee on the 





WILL HELP TO GET BUSINESS. 

Frederick M. Feiker, appointed Chief of 
the U. S. Bureau of Foreign and Domestic 
Commerce by President Hoover, has long 
been the friend of business. 


June 6, 193}, 


Census of Distribution, chairman of the 
Louisville Conference on Retail Distri. 
bution, and advised on many other trade 
activities of the department. He is a 
leader in trade association work, espe- 
cially in the promotion of commercial 
research and fact-finding as a basis for 
effective cooperative development. He 
has served both publicly and privately 
to forward group and individual pro. 
grams for the improvement of business 
practice in both production and distri. 
bution, and in the fields of management 
and business policy. 

He succeeds as chief of the bureay 
William L. Cooper, who was commercia] 
attache at London, and who now is able 
to fulfill his desire to return to that 
post. 

re od 
GRADE PACKAGED MEATS. 


Retail sales of packaged meats la- 
beled with a U. S. Department Agri- 
culture certificate of quality which is 
used by a group of food stores in New 
York have been reported to department 
officials as having increased from 2 
to 40 per cent in individual stores, 
There are 85 stores in the group. 

The meat is examined by a govern- 
ment grader at a central plant where 
each wholesale cut is stamped with the 
appropriate “U. S.” grade, a recent re- 
lease of the department states. Each 
cut is placed in a sanitary package, or 
carton covered with a transparent wrap- 
per and a government grade label is 
affixed so that the consumer may see 
at a glance the government certificate 
of quality. The packages are then 
placed in a special refrigerated contain- 
er and-distributed among retail stores. 

This innovation is an extension of 
the beef grading and stamping service 
inaugurated by the Bureau of Agricul- 
tural Economics several years ago for 
the purpose of carrying the grade des- 
ignation from ‘packer to consumer. 
Consumers in a dozen or more cities 
now can buy individual cuts of beef and 
lamb stamped with a government cer- 
tificate of quality. The service is self- 
supporting from the standpoint of fed- 
eral expense as it is paid for by the 
packers and dealers who use it. In 
dicative of its growing popularity 
the fact that in the last month more 
than 12,000,000 Ibs. of beef was govern- 
ment graded and stamped. 

SN 


MUST MARK IMPORTED CHEESE. 


Imported cheese covered with cheese 
cloth must be marked with the country 
of origin, according to a decision of the 
United States Customs Court in a case 
brought by the Kraft-Phenix Cheese 
Co. The court held that the paraffine 
coated cheese cloth bandage upon 
drums of cheese became a part 0 
cheese itself and that marking upo 
the bandage would be upon the 
If not so marked an additional duty of 
10 per cent authorized by law accrues 
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[EDITORIAL 


Why Increase Meat Consumption? 


Two campaigns of nation-wide significance and 
extent were started in Chicago within the past 
fortnight. Both have for their purpose the stim- 
ulation of meat consumption. 

One is to make the public more sausage con- 
scious, and the other to impress upon the con- 
sumer the fact that meat prices are down. 


Each campaign supplements the other. The 
more sausage that is eaten the more meat will be 
drawn off the market to be used for sausage ma- 
terial, and the more this will relieve congestion 
in the fresh meat trade. 

Meat prices are at the lowest point in years. 
The public can afford at the present time to eat 
more meat and sausage than it has eaten in a 
decade, even in families having much reduced buy- 
ing power. The psychological effect of unemploy- 
ment on meat sales has been highly detrimental. 
Where incomes have been curtailed the housewife 
too often has turned to other foods, in the belief 
that something that would serve “just as well” 
could be substituted for meat, and at a consider- 
ably decreased cost. 


Now publicity campaigns throughout the coun- 
try are being planned to impress on housewives 
that meat prices are down, that meat is among 
the cheapest and most nutritious of foods. 


Some retailers have been slow to reduce prices, 
feeling that they made just as good incomes on 
smaller volume at higher prices. They are now 
realizing, however, that as responsible business 
men they have a part to play in rehabilitation. 
That part is to sell just as much volume as possible at 
the lowest price consistent with costs and a reasonable 
profit. 

Up to the time of the inauguration of the two 
campaigns which started in Chicago, the heart of 
the meat industry, nothing was being done to 
keep meat as a cheap and nutritious food before 
the public. It was assumed that meat sales would 
keep up, but they have not. 

The decline in meat consumption has brought 
about a serious situation, not only in the meat 
trade but among livestock producers. They are 
reported authoritatively to be losing $600 to 
$1,000 on every car of livestock marketed at pres- 
ent prices. The livestock man’s overhead is high. 
His capital investments are large. He, too, must 
operate at a fair margin of profit if he is going 
to stay in business. 
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Relief for the livestock and meat industry is to 
be found in increased meat consumption. This 
can be brought about through awakening the pub- 
lic to a realization of the low prices of meat, and 
through the further development of the meat 
buying habit, which has been in a decline since 
the “meatless days” of the world war. 

More meat volume is needed. The quality of 
the meat is good and the price is low. There are 
between 80,000,000 and 90,000,000 consumers in 
the United States who have a normal income and 
who are buying food products normally. This is 
a huge potential market. If the consumption of 
each of these can be increased ever so little over 
what it is at the present time, the meat surplus 
can be cleared up and the entire livestock and 
meat industry will be placed in a much stronger 
position. 

This is not a job for the other fellow. It’s 
yours. Never mind what your competitor does 
or does not do. Wherever you are, get behind a 
campaign of meat publicity, do your part, and re- 
sults will soon take care of themselves. 


Package to Suit the Consumer 


The importance of packaging and attractive 
packages in the merchandising of meats and other 
food products is no longer a matter for argument. 
Attractive packages sell. 


After the package has done its sales job the 
product must carry quality into the consumer’s 
kitchen. In practically all cases where enough 
interest and care has been manifested to develop 
eye-appealing packages this, too, has been taken 
care of. 

But there is a third function that the highly 
successful package must perform to meet all com- 
petition, and this has not always been considered 
seriously. This is its convenience and usefulness. 


Many attractive packages on the retailer’s shelf 
or in his show case are awkward to handle and 
use when the housewife gets them into the 
kitchen. This works against the package and the 
product. Just so long as something more con- 
venient is not available the consumer will con- 
tinue to buy this package. But it is the kind that 
is the first victim of the competitor who has 
placed convenience at a premium. 


Every package producer can well give serious 
consideration to this matter of convenience—not 
especially the convenience of the manufacturer of 
the food product or of the retailer, but of the ulti- 
mate consumer, who is the trade factor that dic- 
tates the ultimate and lasting success of any pack- 
aged product. 
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Quality “Red Hots” 


This is the season for “red hots,” and 
many manufacturers are looking for 
good wienerwurst recipes, now that the 
resort and sports season is well under 
way. 

One sausagemaker writes as follows 
regarding this: 

Editor The Nationai Provisioner: 

We want to make a good ‘‘red hot,’’ and will 
be glad of formula and methods of manufacture. 
We are not so much interested in the price as 
in making a good product. Of course it must not 
cost too much, 

One good formula for the manufac- 
ture of such a product as the inquirer 
wants to make is as follows: 

50 per cent beef trimmings 
50 per cent pork trimmings 


The beef should be lean, with the 
sinews and fat removed, strictly fresh 
and all dry cured with 

2% Ibs. salt 

3 oz. saltpeter 

6 oz. sugar 

for each 100 lbs. of meat. 

Grind the beef through the 7/64-in. 
plate of the grinder; then put into the 
silent cutter and chop fine, adding sea- 
soning and flour (if any is used), and 
approximately 20 to 25 Ibs. of ice, or 
as much more as fhe meat will take. 

Then grind the pork trimmings 
through the %-in. plate and add to the 
beef in the chopper, cutting fine. 
Twenty-five per cent of the pork trim- 
mings should be fat regular trimmings 
or jowls, and may be used green (not 
cured) by cutting through the %-in. 
plate of the grinder and adding in the 
silent cutter after the beef and pork 
have been finely cut. 

It is advisable to add some of the ice 
after the fat pork trimmings or jowls 
have been added. To some extent this 
will form an emulsion of meat, fat and 
water and give the mixture a light 
color and produce a juicy “red hot.” 

After the wieners have been stuffed, 
they should be placed on the hanging 
truck or on racks in the cooler at a 
temperature of 36 to 38 degs. F., and 
left there for 6 or 8 hours, or prefer- 
ably overnight, before smoking and 
cooking. This will produce a nice red 
inside and outside color. 

Smoke over a good even fire, start- 
ing at 120 degs. F. and raising grad- 
ually to 155 degs. F. at the finish, but 
do not have it hot enough to make the 
product drip or wrinkle. 

Cook in 155 degs. F. water about 10 
to 15 minutes, then put into cool water 
for a few minutes only and hang up to 
dry. If possible to do so, the best plan 
is to hang them up on a truck after 
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taking out of the cook box and spray 
with cool water if they are not 
bunched. If bunched, placing in cool 
water is best. 

The silent cutter and grinder knives 
and plates must be sharp to get good 
results and the ice should be crushed 
to small pieces or shaved. 

The spices frequently used in this 
product consist of the following: 

4 oz. white pepper 

4 oz. coriander, finely ground 

2 oz. ground caraway seed 

2 oz. ground allspice 

A little garlic. 
Five pounds of good sausage binder 
may be added to the meat in the silent 
cutter if desired. 


aX ae 


Keeping Clothed Beef 


Keeping qualities of beef that has 
been clothed (shrouded) are inquired 
about by a packer, who says: 

Editor The National Provisioner: 

Will beef that has been clothed keep as long 
as beef that has not? We have heard differences 
of opinion on this point. 

In clothing beef it is very important 
that the cloths be kept very clean. If 
this is done and the beef is properly 
chilled, there is no difference in the 
keeping quality of beef that has been 
clothed and beef that has not. 











‘Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
j| sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 

The National Provisioner: 
Old Colony Bidg., Chicago, Ill. 


Please send me reprint on “Sau- 
sage Spoilage.” 








BERERO 00s ccccccce bese casee teen cece 
DURE cca cecccciscecccsocccvecess eee 
GRE cccccvcccccccooneccscececoeece ° 


Enclosed find a 2c stamp. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Casings Stuffing Capacity 


The stuffing capacity of sheep cas. 
ings appears to be a matter of differ. 
ence of opinion, as evidenced by a cas. 
ing dealer who writes as follows: 
Editor The National Provisioner: 

We were very much interested in the article op 
casing specifications as published in your issue 
of March 28. 

We have just completed a test on 25 hanks of 
our medium sheep casings running 19/22 mm. 
110 yards, and these showed a green linked stuf. 
ing capacity of 65 Ibs. instead of 57 lbs. as you 
show. Based on a stuffed cost of 2%¢ per 
pound, this makes a difference of 22c per hank. 

This inquirer’s statement of stuffing 
capacity was submitted to a number 
of casings men long associated with 
the industry. There was wide difference 
of opinion among them, some feeling 
that the published figures were just as 
nearly accurate as those submitted by 
the inquirer. 

“Such matters are always subject to 
argument,” it was pointed out, “and as 
no stuffing weights can be definitely 
standardized, in view of the material 
involved, we can see no objection to the 
figures as published in your March 28th 
issue.” 

Others suggested the following ca- 
pacity for sheep casings stuffed off the 
horn: 


Narrows 120 yds. 50 lbs. 

Narrow medium 110 yds. 55 Ibs, 

Medium 110 yds. 63 Ibs, 

Wides 95 yds. 68 Ibs. 

Extra wides 90 yds. 70 Ibs. 
———%—__ 


Painting Cooking Vats 


What paint is good for use on cook- 
ing vats? An inquirer who wants to 
paint his vats says: 

Editor The National Provisioner: 

We have several new steel cooking vats and we 
would like to know what you recommend to paint 
them with, inside and out, so that they would 
stand the steam and heat and prevent rust, 

It is not the practice to paint cook- 
ing vats on the inside, nor is it advis- 
able to do so, because of the danger 
of flavoring the product being cooked. 
Also it is doubtful if a paint could be 
found that would stand up under the 
heat generally used. 

Cooking vats that are in constant use 
will not rust on the inside. When & 
steel cooking vat is to be taken out of 
service it is dried well and the interior 
is gone over with paraffine oil. 

The exterior of steel cooking vats 
may be painted with aluminum paint 
if desired. Make sure the man who is 
to do the job understands how to mix 
and apply aluminum paint. The safer 
plan is to get specifications from the 
manufacturer and follow them. 
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Lamb Cuts for Display 


A packer who wishes to do some 
sample window trimming for his retail 
trade asks how to make fancy lamb 
cuts. He says: 

Editor The National Provisioner: 

We are going to make up some sample windows 
and display them at a meeting of retailers at our 
plant, and wonld like to know how to make two 
or three fancy lamb cuts. Can you help us out 
as to some of the most attractive ones? 


Three of the most popular fancy 
lamb cuts which usually attract atten- 
tion in any display are crown roast, 
French chop and mock duck. They are 
made as follows: 

Crowr Roast.—The rack or rib piece 
of lamb may be used as a coronet or 
crown roast. Eight to ten ribs are 
taken from each side of the carcass 
and cut long, so that it will not be 
necessary to remove too much of the 
thick-fleshed portion. Then 2 or 38 
inches of the flesh from the tip of the 
ribs are removed and the bones scraped 
clean of all fat and connective tissue. 
With a saw or cleaver a cut is made 
just through each vertebra, so that the 
carving knife can separate the bones 
without difficulty. The triangular piece 
of bone on the vertebra is removed, and 
the fleshy portion is scored between the 
ribs after which the two racks are tied 
together. The meat side of the rib 
should be on the inside of the crown. 

French Chop.—This chop is made by 
removing the meat from the rib at a 
distance of from 1 to 2 in. from the 
tip end. The bone is scraped and the 
lower corner of the vertebra removed. 
The portion of the rib from which the 
meat has been removed is wrapped with 
fringed tissue paper when displayed. 

Mock Duck.—This cut is made by 
lifting the outside or shoulder blade 
from a shoulder of lamb, taking the 
meat with it. The arm bone is then 
removed, unjointed from the shank, and 
the joint end of the shank bone is 
sawed off. The skin at the end of the 
leg bone is split back to form the duck’s 
mouth, the boned shoulder is rolled into 
shape and sewed, the skin side is scored 


to look like a wing. A half cranberry 
is used for each eye. A piece of carti- 
lage is used to make the tail. This 
mock duck is especially popular in 
unique window displays of fresh meats. 


——4e—___ 
CHEESE EXPORTS AND IMPORTS. 


Cheese imports in April, 1931, totaled 
6,470,732 lbs. compared with 7,124,847 
Ibs. in April, 1930. Imports during the 
first four months of the year amounted 
to 19,265,578 lbs. compared with 22,- 
127,811 in the similar period of 1930. 

April exports of cheese amounted to 
121,160 lbs. compared with 198,634 in 
April, 1930, while in the four months 
period the cheese exports totaled 211,- 


804 compared with 274,345 in the 1930 
period. 
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Operating Pointers 


Por the Superintendent, the En- 
gineee, and the Saaster "Mochante 





KEEPING BOILERS IN SHAPE. 
(Continued from page 24.) 
about 250 h.p., producing steam at 100 
lbs. pressure. These units generated 
about 6,000 lbs. of steam per hour. 
They could not be forced to stand over- 
loads because of the low settings. 
They smoked badly and primed at the 

slightest provocation. 
Trend Toward Larger Units. 

Since then there has been a very 
gradual drift to larger boilers. Re- 
cently 1,000 h.p. units have been 
installed in a Chicago packing plant. 
These are capable of producing 100,000 
Ibs. of steam per hour at 350 lbs. 
pressure, and at a very high efficiency. 

It requires no more labor to operate 
these large units than the smaller 
boiler. Consequently, it has followed 
that the unit cost of producing 1,000 
lbs. of steam has decreased. The fact 
that outage has been reduced enables 
the large units to ke held in continuous 
operation far longer than the smaller 
boiler. 

There is a popular opinion that the 
large boiler is much more efficient 
when not fired above its.rated capacity. 
As a matter of fact, most boilers and 
furnaces are proportioned so that there 
is but little change in the efficiency 
until the rating is increased well up 
beyond 200 per cent. 

Combustion instruments are _indis- 
pensable in detecting the approach of 
trouble. Lowered efficiency is quickly 
and intelligently revealed. Therefore, 
if costs are to be held within reason- 
able limits, a certain number of instru- 
ments are necessary. Large boilers 
have combustion control systems 
mounted as a unit on a panel. 


CO: Recorders Stop Losses. 


The flue gas thermometer gives a 
direct indication of loss and lowered 
efficiency within the boiler. High flue 
gas temperature usually occurs when 
the boilers are operated at a heavy 
overload, or with dirty tubes or leaky 
baffles. A range of from 450 to 625 





Does This Happen 
In Your Piant? 


Nosing around the plant, this is 
what an observer saw: 

Bulking hot leaf lard and ruffle fat 
in trucks for the following day’s ren- 
dering, instead of spreading on trays 
in the cooler. 


Another thing the observer saw will be 
told here next week. 
guilty? 


you among the 
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degs. Fahr. is considered good practice. 

As an indication of an over-supply of 
air passing through the furnace in 
excess of the theoretical requirements 
for perfect combustion, a flue gas 
analyzer is used. The mechanical 
meters automatically determine the 
amount of carbon dioxide present in the 
stack gases. 

A study of the chart enables the 
fireman to determine the best method 
of firing and handling the fire for the 
coal in use. The chart also indicates 
holes in the fuel bed. The correct draft, 


thickness of fire, rate of combustion and 
size of coal are also determined. Air 
leaks in the setting can be overcome. 
With midwest coal, 35 to 65 per cent of 
excess air is good practice. 

One of the constant losses to which 
all coal firing is subject is the tendency, 
especially at high ratings, to run the 
fire over the end of the grate. This 
allows unburned combustible to find its 
way into the ash pit. Combustible in 
ash refuse is the amount of unconsumed 
carbon. This is easily determined from 
a sample by chemical analysis. The 
loss depends on a great many operating 
factors as well as the equipment. It 
should be held within standard limits. 


To Figure Cost of Coal. 

A steam flow meter on the outlet of 
the boiler will accurately show the rate 
of production, as well as the total 
amount of steam P ae emai by the unit. 
Knowing this and the amount of coal 
burned, a simple formula will give the 
coal cost per 1,000 lbs. of steam 
generated. 


Price of coal delivered 
2,000 Ibs. (1 ton) 


TIMES 


1,000 Ibs, steam 
Evaporation from and at 
212° F. as fired. 
EQUALS 

Cost of evaporating 1,000 lbs. of 
water or steam from and at 212 degs. 
Fahr. 

No matter how many instruments are 
used, they are all unavailing if they are 
not kept in the best operating condi- 
tion. It is vital that they should be 
maintained in first-class shape, other- 
wise erroneous conclusions are easily 
drawn from their use. 

While low cost of production is 
always necessary, overshadowing all 
other essentials in boiler room opera- 
tions is SAFETY. No detail is too small 
to be slighted. 

There is an exaggerated idea of the 
energy in the new high pressure boil- 
ers. But the old type of boiler with a 
pressure of 100 Ibs. had enough energy 
to send one quickly into eternity. It is 
reasonable to believe that the new boil- 
ers are of better design and have a 
greater factor of safety, so that the 
super-pressure job is a far lesser risk. 

The risk is not entirely in proportion 
to the pressure. The energy in the hot 
water is the most important part, and 
depends on the temperature which rises 
more slowly as the pressure increases. 
Pure feed water and protection from 
furnace heat lessen the hazards that 
surround low pressure boilers in many 
badly-operated plants. 


EDITOR’S NOTE—This is one of a 


series of articles on the maintenance of 
packinghouse ——— Another will 


appear in an issue. 
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GREATER 











é¢ OW nice and large those 

eggs are” .. . that’s 
what housewives say when they 
see eggs displayed in Self-Lock- 
ing Egg Cartons. 


The low cut cell brings each egg 
out—clearly to the view. They 
look larger—catch the eye, make 
sales and add to your profits. 


Sample cartons gladly sent on request 


Read this partial list of users. 
They know the value of display. 


Swift & Company Armour and Company 
Morris & Co. Wilson & Co. 
Cudahy Packing Co. Bowman Dairy Co. 
The National TeaCo. Piggly-Wiggly Stores 
Beatrice Creamery Co. 
The Fairmont Creamery Co. 
Kroger Grocery & Baking Co. 
Washington Cooperative Egg & Poultry 
Association 


ELF-LOCKIN 


EGG 
Self-Locking Carton Co. 


CARTONS 
— 
“THE BOX THAT SELLS THE EGGS” 














an important step in 
merchandising meats « 


Pretty much everything is sold in a package. It is the 
custom. And sales depend on it. Meat merchandising 
has entered this new era and is getting deeper into 
it every day. Properly designed packages increase 
the value of familiar names — accepted names — ad- 
vertised names. The selection of the correct package 
is an important step in merchandising meats. We can 
offer some package suggestions that are powerful 
sales influences in your merchandising program. 
Simply say you are interested. 


ESPECIALLY-BUILT PACKAGES FOR SAUSAGE MEAT 
— LARD — CHILI CON CARNE — FROZEN FRUITS 


Neserined 


The Package That 
Sells Its Contents 


onoCervice (6. 


NEWARK NEW JERSEY— 
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Clean Ham Retainers Necessary for the 
Production of Quality Product 


The trick of keeping ham re- 
tainer cleaning costs low, most 
packers have learned, is frequent 
cleaning. 

Neglect this and_ corrosion 
starts; brine, burned fat and 
other deposits accumulate on inte- 
rior surfaces. These increase the 
time, effort and expense of doing 
a good job. 

While economy of cleaning is 
important, it has been considered 
a secondary matter in most 
plants. Retainers should be kept 
clean regardless of cost, because 
cleanliness is necessary for the 
production of quality hams and 
meat loaves. 


Not only is there no loss of quality 
in products produced in clean retainers, 
but the appearance is improved. 

When retainers are clean there is no 
need to wrap hams in cloths before 
cooking. The result is that the meats 
mold without lines and creases, caused 
by wrinkles in the cloths, particularly 
at the corners. 

The use of cloths, while gradually 
being discontinued in many plants, is 
still practiced in others. Better ham 
retainer cleaning would eliminate the 
necessity for their use in these latter 
places. 

Hand Cleaning Is Expensive. 

Packers long ago learned that ham 
retainer cleaning could not be done 
efficiently and thoroughly by hand 
methods, and in many plants will be 
found machines developed to do this 
work. Where large scale ham retainer 
washing is done, big, semi-automatic 
machines with a large capacity are 
used. For the medium and smaller 
plants machines of various other de- 
signs are available, ranging down to 
the simple but effective device consist- 
ing of a hand brush operated by an 
electric motor through a flexible shaft. 


Among the latest machines for doing 
this work is a device consisting of a 
stand and metal bowl in which are 
three vertical brushes operated by an 
electric motor with current taken from 
the lighting circuit. 

The three brushes are placed in tri- 
angular form, an arrangement that 
permits convenient and rapid cleaning 
of all shapes and sizes of retainers and 
meat loaf pans. Oval or large retain- 
ers will straddle all three brushes; 
harrow rectangular retainers any two 
brushes, while small meat loaf pans or 
luxury loaf containers can be cleaned 
over a single brush. 


The cleaning bowl is of heavy, cast 
aluminum. The brushes are replacable, 
3% in. in diameter and 5% in. high, 
and are made with bristles of stainless 
steel wire and fiber. 


Cleans 70 Retainers Per Hour. 


Retainers to be cleaned are inverted 
over the brushes and moved back and 
forth until all surfaces and corners 
have been reached. The brushes, re- 
volving in the warm cleaning solution, 
produce the equivalent of a high 
pressure spray which, it is claimed, fur- 
ther speeds up the cleaning action. 
One set of brushes, it is thought, will 
last from four to six months, depend- 
ing on the number of retainers cleaned 
daily. 

One packer who has this type of 
machine installed in his plant finds that 
with it one man can clean about two 
times as many retainers as is possible 
when using hand methods, the speed 
depending on the skill of the operator 
and the condition of the retainers. 
Speeds of 60 to 70 retainers an hour by 
inexperienced men are not uncommon, 
this packer says. 

Containers that have been through 
the machine two or three times can be 
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cleaned two or three times as fast. This 
packer finds, he says, that the addition 
of annite to the cleaning water speeds 
up the operation and is of considerable 
assistance in producing a good job. 

The machine weighs only 350 ‘Ibs. 
This comparative light weight, the 
manufacturer believes, will be found an 
advantage in plants where only one 
cleaner is used in several departments 
and must be moved from place to 
place. 

en ee 
FOREIGN TRADE IN BUTTER. 


Butter exports during April totaled 
238,820 lbs. compared with 261,645 lbs. 
a year ago. During the first four 
months of the year exports totaled 
$15,202 lbs. compared with 1,292,427 in 
the same period of 1930. Of the total 
export, 71,238 Ibs. went to the United 
Kingdom, 34,886 lbs. to Mexico and 
39,713 Ibs. to Haiti. 

Imports of butter during April 
totaled 95,934 lbs. compared with 783,- 
776 lbs. last April. For the four months 
period the 1931 imports’ were only 403,- 
280 lbs. compared with 1,257,481 lbs. in 
the 1930 period. 

a 


PACKERS’ MARKET PLACE. 
Watch the “Wanted” and “For Sale” 
page for business opportunities and bar- 
gains in equipment. 


CLEANS SEVENTY HAM RETAINERS PER HOUR. 
This simple electrically-operated ham retainer cleaner consists of three vertical 


brushes arranged in triangular form in an aluminum bowl. Cleaning is done by 
inverting the retainer over the brushes and moving it back and forth to reach all 
surfaces. The brushes are made of stainless steel wire and fiber. This type of 
cleaner is manfactured by the Ham Boiler Corporation, Port Chester, N. Y. 
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Installing United’s Cork- 
board on roof of modern 
plant of Shering & Glatz, 
Bloomfield, N. J. 


You WOouULDN’T 
TOLERATE A 
LEAKY ROOF 


HE first drop of water leaking through a 

roof brings speedy action. Immediate repairs 
are rushed. You can see that leak, so it is 
stopped at once. But how do you feel about 
the insulation in your Cold Storage Rooms? 
You can’t see leaks there—leaks where the hot 
outside air is constantly rushing into the room. 
Leaks which cause costly refrigeration. Leaks 
which bring on rain inside of your rooms, ruin- 
ing products ... resulting in customer com- 
plaints, etc. 







Such troubles are 
eliminated in Cold 
Storage Rooms 
built by United. 


An interview with one 
of our Engineers costs 
you nothing. 

If you don’t get in touch 
with us, we both lose 
the chance of a profit- 
able transaction. 


Write Trade Mark 


UNITED CORK COMPANIES 
Lyndhurst, N. J. 


UNITED'S 
SERVICE 























Plant of John 
Morrell & Co., 
Phila., equipped 
with Frick 
Refrigeration, 


Refrigeration 


Measures up to the most exact- 
ing standards: it has been se- 
lected for hundreds of meat mar- 
kets and packing houses. Into 
every Frick plant is put our 48 
years’ experience in refrigerating 
work. 


Machines of all types and sizes. 


Complete refrigerating service 
—layouts, specifications, esti- 
mates, drawings, manufacture, in- 
stallations, test, and guarantee. 


Branch offices and Distributors 
in all principal cities. 






Ch, OONLUPL 


WAYNESBORO. PA... U.S.A. 
CE MACHINERY SUPERIOR SINCE !882 
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Refrigeration and Frozen Foods 








Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














THERMOMETERS IN COOLERS. 
By BR. S. Wheaton. 

In a recent installation in a meat 
plant where automatic refrigerating 
equipment had been installed the owner 
claimed that he was not getting the 
temperatures at which the plant was 
supposed to operate. He claimed that, 
instead of reducing the temperature in 
the cold storage room to 32 degs., he 
could not get any lower than 36 degs. 
before the machine would automatically 
shut down. 

This seemed rather unusual, as no 
one had altered the adjustment on the 
thermostat in this room, and the plant 
had checked out perfectly just a few 
weeks before. 


A service man talked over the situa- 
tion with the owner, who claimed that, 
although the temperatures he was get- 
ting seemed to be satisfactory so far 
as the finished. product was concerned, 
still he felt that the stopping point was 
about 4 degs. too high, being at 36 in- 
stead of 32 degs. The question of the 
accuracy of the thermometer then came 
up, and as this thermometer was made 
by a reliable company, it did not seem 
possible that it could be off 4 degs. 

The service man then went into the 
room to look around. He discovered 
that the thermometer was alongside the 
warm sausage on the racks in the room, 
with the result that the temperature 
reading of the thermometer was se- 
verely effected by the proximity of this 
warm sausage. 

The thermometer was_ relocated 
where it should have been in the first 
place—that is, the central part of the 
room, free from the influence of any 
products in the room—and the tem- 
perature promptly returned to the 
ee at which the plant was tested 
out. 

As a final check the owner’s ther- 

mometer and a test thermometer were 
placed together, and the bulbs of the 
thermometers slowly stirred around in 
a pail of water, which subjected both 
thermometers and both stems to the 
same temperatures at the same time, 
and it was found that the thermometers 
agreed in the readings. 
_ This is a very simple method of test- 
Ing thermometers, and can be done 
quickly, as compared to suspending two 
thermometers in a current of air or in 
aroom. Results obtained are sufficient- 
ly accurate for all practical purposes, 
and every thermometer in a plant 
should be so checked before being 
placed in service. 

In a picture recently published in a 
well-known magazine there was illus- 
trated an operator in a cold storage 
room reading a thermometer, and in or- 
der that he might better observe the 
reading on the thermometer he was 
holding it in his hand at the bulb. If 
he stopped to think for a moment he 


would realize that the heat of his hand 
was, causing a rise in the reading of 
the ‘thermometer, even while he was 
getting ready to read it, and that the 
reading which he got was considerably 
off from what the temperature was in 
the room. 

As a whole refrigerating industry and 
operating costs are based on obtaining 
certain temperatures, it is therefore 
quite important that thought and effort 
be directed towards seeing that tem- 
perature-recording devices such as ther- 
mometers are in first-class operating 
condition at all times, if for no other 
reason than to enable the operator to 
use the minimum amount of power to 
obtain predetermined temperatures. 

a 


FROZEN BERRIES POPULAR. 

Strawberries frozen during last sea- 
son are finding a ready sale in Canada. 
Among the firms that have this product 
on the market is the MacKimmon Can- 
ning Co., Ltd., Eburne, British Co- 
lumbia. This company now has its 
strawberries in practically every gro- 
cery and confectionery store on the 
lower mainland of British Columbia. 

The strawberries frozen by this firm 
are grown in the territory surrounding 
Vancouver, and are washed and pre- 
pared especially for freezing, the only 
ingredient added being pure cane sugar. 
The fruit is put up in containers of 
several sizes, but the most popular is 
1-lb. cardboard cartons, with an attrac- 
tive printed design. In adition to de- 
veloping the domestic market, the firm 
has built up a considerable export busi- 
ness, 








Your Cooling System 


Most hot weather troubles 
can be traced to faulty re- 
frigeration. 

Do you ever have trouble 
with the refrigerating sys- 
tem in your plant? 

Do you know how to take 
care of your condensers, 
brine circulation, refrigerat- 
ing machines? 

Is your insulation in good 
shape? 

Cold air leaks cost money. 
They will eat you up if you 
don’t watch out! 

Care of a packinghouse refrig- 
erating system is plainly and 
simply described in an artiele on 
“Refrigeration in the Meat 
Plant,” by a packinghouse mas- 
ter mechanic, printed in a recent 


issue of THE NATIONAL PROVI- 
SIONER. 


If you want a copy of the 
article, cut out this notice and 
send it with a 2-cent stamp to 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 























FROZEN FOODS WHOLESOME. 

The statement made by Governor 
Ritchie of Maryland when he vetoed the 
bill making unlawful the sale of quick- 
frozen wrapped and packaged consumer 
cuts of meats in that state was issued 
after a hearing with meat packers and 
meat retailers and securing the word 
of the state commissioner of health 
that no question of health is involved in 
the sale of quick-frozen products. 

Governor Ritchie’s announcement is, 
therefore, of considerable interest to 
the producers of frozen foods. 

“This process,” he said in part, “is 
concededly wholesome. It is sanitary 
and healthful, and the meat treated b 
it is fit and proper for human food. 
This being so, it is perfectly clear that 
the state has no power to prevent the 
shipment of frozen meats from other 
states into Maryland. 

“When questions of health and sani- 
tation are not involved, then no state 
can discriminate against the food 
products of other states or exclude 
them from its markets.” 

rs 


REFRIGERATION OFFICIAL OUT. 


Louis Baron, executive secretary of 
the American Institute of Refrigeration 
since 1928, has resigned this position, 
a step he has been contemplating for 
some time. He will remain active in 
the organization, however, having been 
appointed secretary of the legislative 
committee, one of the most important 
tasks of the Institute. Mr. Baron has 
had charge of this latter committee for 
some time, and has achieved a great 
deal of success in promoting legislation 
favorable to the best interests of the 


industry. 
a 


REFRIGERATION NOTES. 


Central Power & Light Co., it is re- 
ported, has let a contract for the con- 
struction of a cold storage plant in 
Yorktown, Tex. The building will be 
of brick and concrete construction. 


A. B. & C. Railroad and the Fruit 
Growers’ Express jointly are planning 
the construction of a large car icing 
station at Manchester, Ga. It will cost 
approximately $75,000. 


Perryville Produce Co., Danville, Ky., 
has completed construction of its cold 
storage plant. 

Work is well under way on the new 
addition to the plant of the Merchants 
Ice & Cold Storage Co., Louisville, Ky. 


A new plant will be erected in St. 
Louis, Mo., by the Artificial Ice Co. It 
will cost about $130,000. 


Expansion of storage facilities of the 
Toledo Ice & Coal Co., Toledo, O., is 
planned. Other improvements and addi- 
tions to the plant are also being con- 
sidered. 


Construction of an ice and cold stor- 
age plant is being considered by the 
spinach growers of Crystal City, Tex. 
Present plans call for an ice plant with 
a capacity of 150 tons daily and cold 
storage rooms for 5,000 tons of pro- 
duce. The cost of the project is esti- 
mated at $200,000. 
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These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trend of prices of fresh and 
cured pork products and live hogs at 
Chicago during the first five months of 
Leeda compared with those of 1930 and 


All product prices, as well as those 
for live hogs, are well under those of 
one and two years ago. In most cases 
the spread showed an increasing ten- 
dency to widen. Large quantities of 
product have moved into consumptive 
channels, principally through regular 


trade outlets, but much of it has been 
at sacrifice prices. 


Fresh Pork Products. 


Fresh Pork Loins.—Loins have been 
the most outstanding item on the list 
so far as the fresh cut, city trim prod- 
uct is concerned. The comparatively 
light cutting at Chicago made possible 
the merchandising of Western loins on 
this market, as the three principal East- 
ern markets showed considerable weak- 
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ness, but the differential between the 
city trim and the shipped in product 
showed a tendency to widen. There jg 
little indication of any material increase 
in freezer accumulations of loins during 
the month just ended. 

Hams.—The ham market was rela- 
tively slow, with scattered trading on 
a declining market during May. The 
weak tendency in this market shown 
since the beginning of the year was 
further accentuated during the month, 
However, processing has been heavy, 
with pressure selling of smoked hams 
in all parts of the country, which is 
reflected in the stock reports of pickled 
hams on hand. 

Bellies.—This product lost practically 
all of the price increase gained duri 
April. The market was weak through- 
out the month, with some improvement 
shown since the first of June, accom- 
panied by a slight strengthening in 
price. 

Boston Butts.—All shoulder meats, 
including Boston butts, have 
fairly weak and many bargain sales 
have been recorded on butts. Unlike 
the market in many earlier periods, 
there has seemed to be little relation 
between the demand for fresh pork 
loins and Boston butts, the former mar- 
ket showing strength, the latter weak- 
ness. 

Picnics.—Heavy picnics have found 
limited outlet through sausage room 
channels, but the lighter averages have 
remained fairly firm, there being a 
steady outlet for the pickled p 
through smokehouse channels. 

Cured Pork Products. 

S. P. Hams.—The market on pickled 
hams has shown little fluctuation in 
some months, remaining at the low 
level reached during February. During 
May there was limited carlot trading, 
but strong movement through smoke- 
house channels with selling prices of 
the finished product especially attrac: 
tive to the consumer. 

S. P. Bellies —Weakness in the mar- 
ket for green seedless bellies has been 
reflected in that for the pickled prod- 
uct, the principal outlet being through 
packers’ distributive channels, with 
limited carlot trading. 

D. S. Clear Bellies ——During May the 
market for dry salt bellies declined in 
sympathy with the hog and other sur- 
rounding markets. Some improvement 
was shown after the first of June. In- 
dications are that the price has declined 
to a point where support was uncov- 
ered, as the product appears to be ina 
stronger position. 

D. S. Fat Backs.—The market on 
fatbacks appears to be in a stronger 
position than at any time this season. 
Good quantities of the current produc 
tion of green backs have gone into the 
lard tank, resulting in a light put-down 
There has been some increased buying 
in the South at the lower price | 
Reports indicate a decrease in 
of this product and the general run of 
hogs points to light current production 
of backs. 

Hogs and Lard. 


Live Hogs.—Hog prices have dropped 
to the lowest point in nineteen years. 
While supplies have been no largel 
and in many instances not so large 3% 
in some other years, the outlet for 
product has been so weak that there 
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Provision and Lard Markets 


Trade Active—Market Firmer—Hogs 
Steadier—Packers on Both Sides— 
Cash Trade Better—Stocks Increase 
Disappointing—Hog Run Moderate. 


A distinctively better tone featured 
the lard market the past week as a re- 
sult of commission house buying and 
covering and absorption by packers’ 
brokers, the latter apparently being 
lifting of hedges against cash business. 
Hedge pressure was smaller and buy- 
ing power increased somewhat, lard 
scored a recovery of %@%c lb. from 
the season’s low point. 


On the upturn, packers’ brokers were 
on both sides. The market maintained 
the gain much better than for some 
time past, and it was apparent that its 
action had encouraged increased spec- 
ulative operation on the constructive 
side. The better cash trade in lard 
was reflected by a smaller increase in 
the Chicago stocks than the trade had 
anticipated. The hog run was moder- 
ate, but hog prices, nevertheless, estab- 
lished new lows, recovering somewhat 
later. At the same time, the average 
weights the past week ran heavier. 

A somewhat smaller recovery in cot- 
ton oil, and a belief that the upturn 
in lard had been a little too rapid and 
had weakened the technical position, led 
to profit taking and selling on the ad- 
vance. But there was less disposition 
. evidence generally to press the de- 
cline. 


Hog Prices Lower. 

The average hog price at Chicago at 
the beginning of this week was 5.85c, 
compared with 6.30c the previous week 
and 10.15¢c the same time a year ago. 
The average weight of hogs at Chicago 
during the past week was 241 lbs., 
against 237 lbs. the previous week, 240 
Ibs. a year ago, and 238 lbs. two years 
ago. 

The average weight of cattle received 
at Chicago during May was 990 lbs., 
compared with 904 lbs. in April, 1,003 
lbs. in May last year and 1,000 lbs. in 
May two years ago. 

Receipts of hogs at western packing 
points last week were 439,800 head, 
compared with 436,000 the previous 
week and 458,700 the same week last 
year. Cattle prices during May dropped 
to the lowest level in 20 years, while 
the hog price declined to the record 
low made in 1908. Wholesale beef 
prices were 30 to 35 per cent lower 
than a year ago, depending on grade 








has been practically nothing to support 
the live market. Beef, veal and lamb 
are plentiful and cheap and storage 
stocks of most pork cuts have been 
large in the light of current and an- 
ticipated early demand. 

Lard—There was a good trade on 
woe refined lard at the lower price 
evels, both in the domestic and export 
markets. A fairly good quantity of 
lard is now in the hands of speculators, 
and stocks show an increase over those 
of a month earlier, but are still well 
under those of last year. 
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and weight. Veal was 33 per cent low- 
er; smoked hams, 16 to 36 per cent 
lower, and smoked picnics 35 per cent 
lower compared with a year ago. 

Exports of lard during April were 
placed by the U. S. Department of 
Commerce at 44,769,449 lbs., compared 
with 50,045,005 Ibs. in April, 1980. Ex- 
ports of fresh beef and veal during the 
month were 149,000 Ibs. against 251,717 
lbs.; pickled beef, 700,107 lbs., against 
976,930 lbs.; pork, fresh, 366,826 lbs., 
against 1,435,309 lbs.; Cumberlands, 
126,573 lbs., against 414,242 lbs.; hams 
and shoulders, 8,085,935 Ibs., against 
12,415,752 Ibs.; bacon, 2,916,884 Ibs., 
against 8,056,325 lbs.; pickled pork, 
1,123,652 lbs., against 2,641,519 Ibs. last 
year. 


Weekly Exports Lower. 


Exports of lard for the week ended 
May 28 were officially placed at 8,003,- 
000 Ibs., compared with 10,249,000 Ibs. 
last year. The exports from January 
1 to May 23 were 264,682,000 Ibs., 
against 295,990,000 lbs. the same time 
last year. Exports of hams and 
shoulders for the week were 1,306,000 
Ibs., against 1,875,000 Ibs. last year; 


bacon, 1,229,000 Ibs., against 1,022,000 
Ibs.; pickled pork, 145,000 Ibs., against 
251,000 Ibs. 

The United States average farm 
price of hogs declined about 8 per cent 
from April 15 to May 15. At 6.35c per 
hundredweight in the middle of May, 
the farm price was approximately 29 
per cent lower than a year ago. The 
recent decline in hog prices has been 
accompanied by an accumulation of 
storage stocks of pork and lard, with 
but little change in the rate of mar- 
ketings. This situation indicates the 
continuation of a relatively low level 
of domestic and foreign demand for 
hog products at prevailing prices, up to 
this time. 

The corn-hog feeding ratio was some- 
what less favorable, declining from 12 
to 11.38 from April 15 to May 15. The 
Iowa ratio dropped from 14.2 to 13.0. 
A 5 per cent reduction in beef cattle 
prices occurred during the month. At 
$5.67 per 100 lbs., the mid-May farm 
price was approximately 32 per cent 
lower than a year earlier and at the 
lowest May figure reported since 1912. 

PORK—Demand was moderate at 
New York, and the market dull and 








Cut-Out Value of Hogs Less Favorable 


Sharp decreases in receipts of hogs 
at Chicago and the other principal mar- 
kets of the country were responsible 
for some increase in price toward the 
close of the week. Price spreads nar- 
rowed, due in part to a seasonal reduc- 
tion in the number of heavy hogs, some 
decrease in demand for the light 
weights, and an increased call for pack- 
ing sows. 

Hog prices are still at the low point 
of two decades although some improve- 
ment in the product market was re- 
flected quickly in live prices. Another 
strengthening factor was the decline 
in stocks of pickled meats at the prin- 
cipal markets compared with a month 
ago. 

The lightest averages shown in the 
following cutting test indicate a small 


Beem emer ee nes er eee eeeeeeseeeeeesees 
Pee e meee reer eee eeeeeeeeeeeeseeeees 
Peer e ewer eee er newer esas sees eeeseeses 


Seem e mere ween r sere eeeeeereneeeeeeeeees 


Peewee aera eseeer ser esereeeeeseeeee 


PO meee eee eee re ees ereeeeeeseeeseeseeeesesese 


Total cutting value (per 100 lbs. live wt.).. 
Dota CUEING FICE 2. cccccccccecccccccccceee 


profit to the packer, this being attrib- 
uted in large measure to the good out- 
let for light, city trim loins which is 
not duplicated at all markets. 


The following test is worked out on 
the basis of live hog and product prices 
at Chicago during the first four days 
‘of the current week, as shown in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE. The heavier hogs show a cut- 
ting loss of more than $1.00 per head 
based on the present low market for 
fresh pork cuts. 

In view of this, it would seem that 
accurate records of costs are just as 
essential when hogs are very cheap as 
when they are costing more. The rela- 
tive cost is just as important to the 
packer. 

Average costs and credits are used 
in working out the test. Each packer 
should substitute his local figures in 
finding his results. 





160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. Tbs. Ibs. Tbs. 
$1.66 $1.58 $1.44 $1.41 

49 AT 41 . 

41 41 41 -41 
1.51 1.41 1.20 1.05 
1.40 1.24 53 -23 

cage 19 -28 

C9 10 14 17 

ll 12 12 -12 

-96 -99 96 83 

-07 -09 -09 -09 

-08 -08 -08 -08 

-08 03 -03 -03 

01 -O1 -O1 -O1 

03 02 02 02 

$6.85 $6.55 $6.07 $5.78 
66.00% 68.00% 71.00% 72.00% 


Crediting edible and inedible offal to the above total cutting values, and deducting from 


these sums the live cost of hogs plus all expenses, 


the following results are shown: 


$ .06 $ .42 $ .44 
12 1.10 1.26 
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OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


SS 


etc. 








steady. Mess quoted at $22.00; family, 
$24.50; fat backs, $17.50@18.50. 

LARD—While demand was moderate, 
the market was steadier. Prime west- 
ern at New York was quoted at $8.05 
@8.15; middle western, $7.90@8.00; 
city, 742@75c; refined continent, 83c; 
South America, 85c; Brazil kegs, 9%c; 
compound, car lots New York, 942@ 
9%c; smaller lots, 10c. 

At Chicago regular lard in round lots 
was quoted at 10c under July; loose 
lard 75c under July; leaf lard, $1.10 
under July. 

BEEF—Demand was rather moder- 
ate, with the market steadily held. At 
New York, mess was nominal; family, 
$12.50@138.50; packet, nominal; extra 
India mess, nominal; No. 1 canned 
corned beef, $2.75; No. 2, $5.00; 6 Ibs. 
South America, $16.75; pickled tongues, 
$60.00@65.00 per barrel. 








See page 43 for later markets. 








Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 


ety errors of hand control. 
' Years of Specialization in Temperature Control 


. 2725 Greenview Ave., < Chicago—231 E. 46th St., New York 
A s 


Stop spoiled prod- 


Write for bulletins. 


41 OTHER CITIES 


POWERS REGULATOR CO. 


May Meat and Lard Stocks 


Stocks of pickled meats declined dur- 
ing May: Regular hams, skinned hams. 
bellies and picnics all were under those 
on hand on May 1, but well above those 
of June 1 a year ago. 

Dry salt meat stocks, on the other 
hand, increased slightly during the 
month and are nearly double a year ago. 
The principal increase was in bellies, 
fat backs showing a decline of some 
3,000,000 Ibs. during the month. 

Lard stocks continue upward, but are 
still some 7,000,000 lbs. under those of 
last June 1. The increase during the 
month was approximately 9% million 
pounds. 

Large supplies, the cheapness of all 
kinds of fresh meats, poultry and eggs 
and the curtailed buying power of the 
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public are reflected in the stocks of 
meat and lard on hand. All prices 


have dropped to low levels, but there 
is more underlying strength in the sit. 
uation than many operators credit jt 
with having. 

Stocks at Chicago, Kansas City. 
Omaha, St. Louis, East St. Louis, g 
Joseph and Milwaukee, on May 31 
1931, with comparisons, as especially 
compiled by THE NATIONAL PROVISIONER, 
are reported as follows: 


May 31,’31. Apr. 30,’31. Ma % 
Total 7 7 


is 8. P meats. . .221,884,946 233,975,802 170,651,692 
ota 
D. S. meats.. 71,277,142 70,381,601 38,348 993 
Total all meats .316,691,756 329,933,251 225,504'47 
8,174 51,190, 


ay = eee 53,521,964 44,82 51,190,289 
Other lard .... 13,906,538 13,743,231 29/856 
Total lard .... 67,428,502 58,571,405 74,046,599 


a ae 60,929,600 63,741,747 51,764,175 
S. P. sknd. hams 75,429,361 79,891,137 49,857,048 
S. P. bellies... 61,774,544 63,546,610 46,504'869 
S. P. picnics... 23,422,509 26,370,861 22'117'33 
D. S. bellies.... 52,782,180 48,621,176 23'689'¢g1 
D. S. fat backs. 17,240,720 20,490,752 13,326,514 

fe 


LARD AND GREASE EXPORTS, 

Exports of lard from New York City, 
May 1 to May 30, 1931, totaled 16,899. 
356 Ibs.; tallow, none; greases, 768,400 
lbs.; stearine, 216,800. 

Exports of lard from New York City, 
June 1 to June 3, 1931, totaled 1,343. 
655 Ibs.; greases 269,000 lbs. 

~~ 


DANISH BACON EXPORTS. 
Exports of Danish bacon for the week 
ended May 30, 1931, amounted to 8,886 


metric tons, compared with 6,956 metric 
tons last week, and 5,560 metric tons 
for the corresponding week of 1930, 








SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 
Dunning & Boschert 
Press Co., Inc. 


362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 


















SODA ASH 

















Mathieson Ammonia 


Anhydrous and Aqua 


CAUSTIC SODA 
LIQUID CHLORINE 
BLEACHING POWDER PURITE (rusep sopa asu) 


The high Mathieson standards of 


facilities for prompt, efficient service g it 7 
purchaser utmost value and satisfaction. 


The MATHIESON ALKALI WORKS fln:.} 
250 PARK AVENUE, NEW YORK CITY 











CHLORINE PRODUCTS 
BICARBONATE OF SODA 
H T H (nveocnorite) 


facture and the let 
tee to every A ia 








PROVIDENCE 
ATI 
SALTVILLE, VA, 





CUT YOUR 





GRINDING COSTS 


TEDMAN’S 





Mills are especially adapted for the 











“A” Hammer 





Consolidated Rendering Co. 


Manufacturers of Tallow, Grease, Oleo Oil, Stearine, 
Beef Cracklings, Ground Meat Scrap, Fertilizers 
Dealers in Hides, Skins, Pelts, Wool and Furs 


40 North Market St. 


Boston, Mass. 
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STEDMANS FOUNDRY & MACHINE WORKS 
PN te) -7-Wal 10))-\, | Wen Ww Wl tel), 7e) SRE 


reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional 
construction saves time in changing 
hammers and screens and in the daily 
clean-up which is required where edi- 
ble products are reduced. 


Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 pounds per hour. Write for bulletin 301. 




















FILTER PRESSES 
Filter Cloth 


Your inquiries are solicited 


T. SHRIVER & COMPANY 
852 Hamilton St., Harrison, N 


Diaphragm Pu 
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Tallow and Grease Markets 


TALLOW—A decidedly weak situa- 
tion continued to feature the tallow 
market in the East the past week, with 
sales of 400,000 to 500,000 Ibs. reported 
at New York. Further business was 
accomplished in extra at 3%c f.o.b., 
followed by sales of 300,000 or 400,000 
lbs. at 3%6c f.0.b., a new season’s low. 

Offerings at most times were liberal, 
and the market, even at the low point, 
continued weak in tone. Consumers 
continued to buy on a scale-down early 
and quickly backed away from any 
large offerings. Reports were current 
at New York about the middle of the 
week that outside extra tallow was 
offered on a basis of 8%c f.o.b., but 
there were no takers. However, no con- 
firmation was obtainable of any busi- 
ness below 3%c f.o.b., and in most 
quarters the market was called 3%c 
nominal. 

Conditions in competing quarters con 
tinued rather weak, although some re- 
covery in lard furnished a little en- 
couragement. It was apparent that the 
market, while generally considered un- 
duly low, was still adversely influenced 
by the general business and financial 
situation. 

At New York, special was quoted at 
me extra, 33gc; edible, 4@4%c nomi- 
na 


At Chicago, the tallow market was 
quiet, with demand rather slow. Holders 
were offering rather sparingly at the 
prevailing low prices, and trading was 
reported quiet in all directions. At Chi- 
cago, edible was quoted at 4%c; fancy, 
4c; prime packer, 334c; No. 1, 3%c; No. 
2, 2%6e. 

There was no London tallow auction 
this week. Argentine beef tallow, Lon- 
don spot, was quoted at 20s, and good 
mixed, spot, at 28s 6d, both unchanged 
for the week. 

STEARINE—A rather quiet mar- 
ket with a heavy undertone prevailed 
in stearine in the East the past week. 
Demand was curtailed somewhat by 
slowness in compound trade. At New 
York, oleo was quoted at 6%c. At Chi- 
cago, the market was quiet and barely 
steady. Oleo was Posie at 6c. 

OLEO OIL—A quiet domestic trade 
and limited foreign interest featured 
the market, prices weakening with 
other commodities. At New York, ex- 
tra was quoted at 6%c; prime, 5%@ 
6c; lower grades, 5%c. Chicago, de- 
mand was quiet and the market easy. 
Extra was quoted at 6c. 








See page 43 for later markets. 








LARD OIL—The market experienced 
a quiet demand and was easier with 
ower raw materials. At New York, 
edible was quoted at 12%c; extra win- 
ter, 8%c; extra, 8%c; extra No. 1, 7%c; 
No. 1, 74c; No. 2, 7%Ke. 

NEATSFOOT OIL—A further low- 
ering of prices followed a slow demand 
and easiness in raw materials. At New 

ork, pure was quoted at 10%c; extra, 

; No. 1. 7%c; cold test, 15c. 

, GREASES—A rather heavy tone con- 
tinued the feature in the market for 
Sreases in the East as a result of fair- 


ly liberal offerings and a limited de- 
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mand, with the market reflecting the 
continued weak position in tallow. 
There was no particular increase in 
consumers demand at the lower levels, 
although a little more inquiry appeared 
in the market. Some routine trading 
took place, but there was little or noth- 
ing in the general grease situation to 
induce soapers to take hold in a broad 
way. 

At New York, superior house was 
quoted at 3@3%c; yellow and house, 
258 @2%c; A white, 2% @3%c; B white, 
23%4@8c; choice white, 4c asked. 

At Chicago, the market was quiet on 
greases, with trading slow in all direc- 
tions. Holders were not inclined to 
press business at the prevailing low 
levels. At Chicago, brown was quoted 
at 2%c; yellow, 244@2%c; B white, 
cae A white, 3c; choice white, all hog, 

Cc. 


re 


By-Products Markets 


Chicago, June 4, 1931. 
Blood. 
The market is quiet. Producers are 
still talking $1.75 per unit. There is no 
buying interest. 


Unit 
Ammonia. 


Ground and unground................ $1.75@2.00n 


Digester Feed Tankage Materials. 
Practically no trading reported. 
Prices are nominal. 
Unit Ammonia. 
Unground, 11% to 12% ammonia.$1.50@1.75 & 10c 


Unground, 6 to 8% ammonia...... 1.50@1.75 &10c 
SR GE: occ vetnncisnceweseese 1.25@1.40 
Steam bone meal, special feeding, 

BOP TOE 0c cc ccvecccccccarseecees 30.00 


Packinghouse Feeds. 
Prices are down $5.00 compared with 
last week. Prices are quoted on car- 
load basis, f.o.b. producing plants. 


Per Ton. 
Digester tankage, meat meal.......... $ @35.00 
Meat and bone scraps, 50%........+..+. @35.00 


Fertilizer Materials. 

The market for fertilizer materials 
continues very quiet. Producers are 
asking $1.75 & 10c but buyers’ ideas are 
lower. Hoof meal is nominally $1.50@ 
1,765. 


High gerd. ground, 10@11% am..$1.75@ 1.85 & 10c 
Low erd., and ungr., 6-9% am.. 1.75@ 1.85 & 10c 
Bone tankage, low grd., per ton.14.00@15.00 

oof meal 1.50@ 1.75 


Dry Rendered Tankage. 
Market has eased off considerably, 
but prices have shown no change. 


Per Ton. 
Hard pressed and exp. unground, per 
unit protein ........ccccseccesess 85 40 
Soft prsd. 
Soft prsd. 


Bone Meals (Fertilizer Grades). 
The bone meal market is showing 


rk, ac. grease & quality 35.00@40.00n 
ef, ac. grease & quality 30.00@35.00n 


little activity. Quotations are nominal. 


Raw bone meal for feeding.......... $ @26.00 
Maem BOURNE, BS GO a oo diginc cccecces 20.00@ 21.00 
Steam, unground, 3 & 50............ 15.00@16.00 
Horns, Bones and Hoofs. 

Per Ton. 
Horns, according to grade.......... $75.00@150. 
BES, GUI RORGU 6 6 '6 6 sciveisensens ces 65.00@110.00 
CE I 6 i ios newachavacnevesase 18. 20.00 


Junk bones 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 
Gelatine and Glue Stocks. 
What trading has occurred in this 
market has been at lower prices. There 
is little buying interest. 


Per Ton. 
WN NE ooocac ip iiccccupincedactscdes $24. 26.00 
SE SE Aseaussecadncneesecactac 38.00@40.00 
Hide trimmings (Old style).......... 18. 20.00 
Hide trimmings (New style)......... 14.00@16.00 
WN ME cnc bbcdccdnd's hendeeseece 25.00 
Cattle jaws, skulls and knuckles.... 24.00@25.00 
eS eee eee 24.00 
Pig skin scraps and trim., per Ib..... 2c 


Animal Hair. 

Animal hair market is lower on sales 
made this week. 

Summer coil and field dried............ 


Processed, black winter, per Ib......... 54c 
Processed, grey, winter, per Ib......... 454.@ 4%c 
Cattle switches, each*................. 1 1%c 





*According to count. 


a 


EASTERN FERTILIZER MARKETS. 

(Special Letter to The National Provisioner.) 

New York, June 3, 1931. 

Trading in fertilizer materials is just 
about at a standstill as the spring 
season is practically over in this sec- 
tion and buyers show no interest in 
taking on materials for their next sea- 
son’s requirements. 

Ground dried blood is offered at $2.00 
f.o.b. New York with bids solicited and 
stocks are excessive for this time of the 
year. South American ground dried 
blood sold at $2.25 per unit, c.i.f. Pacific 
coast ports with considerable of this 
material being offered for June, July 
and August shipment from South 
America. 


No sales of tankage at New York are 
recorded during the past two weeks. 

Unground dried menhaden fish scrap 
is now offered for delivery if and when 
made at $3.00 per unit of ammonia and 
10c per unit of B.P.L. f.o.b. fish fac- 
tories, Chesapeake Bay, Virginia, which 
is a reduction of 25c per unit in price 
from last week. There is some talk of 
fishing companies not operating this 
season at all in Virginia, because of 
small demand for fish oil, considerable 
quantities having been carried over 
from last season. 

Unground cracklings, 50/55 per cent 
sold at 40c per unit New York and the 
producers of ground meat scraps find it 
very hard to dispose of their stocks. 








THE KENTUCKY CHEMICAL MFG.CO. | 


COVINGTON, KY., Opposite Cincinnati, Ohio 
Buyers of Dry Rendered Tankage 
(Cracklings) 

PORK or BEEF, SOFT or HARD PRESSED 
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Lard Substitute Sales 
Distribution Shown to Be Mainly 
Through Plant Branches 


Manufacturers of lard substitutes and 
vegetable cooking oils dispose of output 
principally to their own branches, more 
than three-fourths of the production 
being sold in this manner. Data col- 
lected by the U. S. Census Bureau 
shows that of the total sales of these 
products in 1929, amounting to $152,- 
842,000, 79.8 per cent, or $120,687,000, 
was sold to manufacturers’ own whole- 
sale branches for distribution to whole- 
sale and retail dealers and users. 

Sales of the remainder, 20.2 per cent, 
were through the following channels: 
To wholesale dealers, 13.6 per cent, or 
$20,799,000; to retail dealers, 1.4 per 
cent, or $2,089,000; to users, such as 
manufacturers of food, paint, soap, etc., 
6.1 per cent, or $9,287,000. 

Of the above sales, $7,981,000 worth 
were made through manufacturers’ 
agents, selling agents, brokers or com- 
mission houses, exclusive of sales made 
in this way by manufacturers’ own 
sales branches. Fifteen of the manu- 
facturing plants in this industry sold 
through such agencies. 

It will be noted that the total sales 
shown previously are $1,711,000 less 
than the value of products reported by 
the U. S. Census of Manufactures. This 
difference probably represents increases 
in inventory, but was unexplained by 
the manufacturers who reported it. 

The complete report by the bureau of 
the lard substitute and vegetable cook- 
ing oil industry shows the selling meth- 
ods of 40 manufacturing plants included 
in this industry. It does not show the 
sale of approximately $56,044,000 worth 
of these commodities made as second- 
ary products in other industries, such 
as meat packing. 


Statistics on quantity and value of lard 
substitutes and vegetable cooking oils, as 
well as other facts on the industry, may 
be found in the preliminary report issued 
by the U. S. Census Bureau, December 31, 
1930, published in the January 3 issue of 
THE NATIONAL PROVISIONER. 


———__ 
HULL OIL MARKETS. 


Hull, England, June 3, 1931. — (By 
Cable)—Refined cottonseed oils, 19s 3d; 
Egyptian crude cottonseed oil, 16s 9d. 


The Blanton Company 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 


Manufacturers of 
SHORTENING 
MARGARINE 
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COTTON SEED RATE REVISION. 


Nation-wide revision of freight rates 
on cotton seed, its products and related 
articles, such as other vegetable oils, 
cakes and meals, is outlined in a pro- 
posed report of two examiners released 
recently by the Interstate Commerce 
Commission in part 8 of docket 17,000, 
the investigation conducted under con- 
gressional resolution. 

New mileage scales are proposed for 
all territories and are not directly based 
on the new class rates. Both increased 
and decreased rates are involved, but 
apparently increases predominate in the 
South and Middle West. Cake and meal 
would be raised to the seed basis and 
lower export rates abolished. Many 
intra-state rates in the South would be 
increased to the interstate level. 

Rates on hulls are made 75 per cent 
of the seed scale, fiber 120 per cent, 
linters 190 per cent, and in the south- 
west vegetable cake and meal rates are 
112 per cent of the so-called interior 
corn-wheat rates. 

Vegetable oils and foots apparently 
would be subjected generally to in- 
creases if the examiners’ proposals are 
adopted by the commission. The rate 
on many of the oils from New York 
to Chicago will be increased from 38c 
to 46c per 100 Ibs., and substantial in- 
creases are proposed for the central 
northwest. 

From the southwest increases are 
proposed in the oil rates to the south 
Pacific Coast, and decreases to the 
north Pacific region. All foots and soap 
stocks would be 75 per cent of the oil 
rates. 

Milling-in-transit rates are proposed 
on cotton seed with through rates ap- 
plying on 75 per cent of the weight of 
the seed, which is sppvenientaly all 
products except oil and linters, but 
the examiners recommend no transit 
rates on oil and linters. Transit rates 
were the most hotly contested feature 
of the case, dividing the crushing in- 
dustry. 
ke ur? rene 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 


Memphis, Tenn., June 2, 1931.— 
Weakness again prevailed in the cot- 
tonseed meal market, with many of the 
months selling at new low prices. Fall 
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meal sold at $20.25; August, ‘ 
September, $20.25. The current wan ‘ 
which has_ been exhibiting more 
strength than the more deferred, was 
not so strong today, and after a few 
sales at $22.00 were made there were 
no bids in the market at over $2159 
Actual meal for immediate shipment 
throughout the territory is being of. 
fered more freely and June should sel] 
on a closer parity with July ang 
August. The market was again jp. 
fluenced by general conditions. Cop. 
suming demand for meal continues 
light, and this, with burdensome 

and the new crop not over 90 days 
away, creates a situation that tem. 
porarily is not favorable to buyers, 


TRADE GLEANINGS 


Wenatchee Packing & Provision Co,, 
Wenatchee, Wash., has engaged in the 
wholesale and retail meat business, The 
capital of the firm is $50,000. H, 

J. Thompson, G. H. Lyman and H. [, 
Howell are interested. 

City Sausage Co., Pontiac, Mich., has 
been incorporated with a capital stock 
of $10,000 to do a general sausage 
manufacturing business. 

Preliminary work has begun on a 
new sheep barn at the Omaha stock- 
yards. It is planned to replace event- 
ually all of the wood structures in the 
sheep divisions with concrete and steel 
buildings. One unit will be built each 


year. 

Neuhoff Packing Co., Nashville, 
Tenn., has qualified at the office of the 
state auditor to do business in Alabama, 
dealing in meats and other foodstuffs. 

Hausman Bros., Laredo, Tex., have 
leased a building in Brownsville, Tex., 
for a branch. It will be remodeled and 
new equipment installed. 

Johnson Bros., Ltd., Los 
Calif., has been incorporated with a 
capital stock of $50,000 to deal in 
meats. The incorporators are D, 0, 
Lee and Ray E. Johnson. 

A public abattoir, centrally located, 
has been ordered constructed by the 
city commission of Amarillo, Tex. 

Chippewa Dressed Beef Co., Chip- 
pewa Falls, Wis, has converted a 
manufacturing structure into a meat 
plant and has started operations. The 
company will kill and process beef, veal, 
mutton, and poultry. 
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SALES OUTLETS FOR LARD SUBSTITUTES AND COOKING OILS. 
A very large percentage of the production of lard substitutes and vegetable 


cooking oils is sold through manufacturers’ own wholesale branches. 
disposed of in this manner is 78.9 per cent. 
These take 13.6 per cent of the production. 


The quan 
The next largest outlet are whol 
Users, represented by food, soap, 


manufacturers, etc., account for 6.1 per cent, while only 1.4 per cent is sold to re 
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Vegetable Oil Markets 


Trade Fair—Market Steadier—Cash 
Trade Moderate—Crude Nominal— 
Lard Rallies—Cotton Weak—Weather 
Rather Favorable. 

A fair volume of trade featured cot- 
ton oil on the New York Produce Ex- 
change the past week. The undertone 
was distinctly steadier, the market feel- 
ing the influence of a lack of the ag- 
gressive selling and liquidation of the 
previous week, as well as scattered sup- 
port and a rally in lard. Speculative 
buying power in oil was not large, and 
there was evidence of some further 
fresh buying, as well as professional 
covering. Outside covering was on in 
the July delivery, and there was some 
lifting of hedges by refiners, apparently 
against cash business. 

Oil prices staged a rally of about %c 
lb. from the inside levels of the sea- 
son, and while backing and filling, there 
was less disposition to press the de- 
clines, and the market appeared to re- 
spond more favorably to buying power. 
While cash oil trade was moderately 
active, sentiment in the future market 
was more divided, although there was 
no particular betterment in the situa- 
tion surrounding cotton and other oils 
and greases. 

The professional element are still 
looking for further July liquidation, but 
whether or not this will come on a de- 
clining or an advancing market depends 
somewhat upon developments in allied 
quarters. While the weather in the 
South was fairly satisfactory, there was 
more of a tendency to keep a close eye 
to the new crop. Considerable was 
made of the fact that Chicago lard 
stocks during May did not increase as 
much as had been anticipated, and 
again totaled somewhat under those of 
a year ago. The crude situation re- 
mained more or less nominal, but rou- 
tine conditions within the oil market 
itself had very little influence. 


Smaller May Consumption Predicted. 


Some in the trade are inclined to go 
slow until after the first July tender 


WEEKLY REVIEW 


days are out of the way. This is partly 
due to expectations that May consump- 
tion will run around 225,000 bbls., al- 
though some are anticipating 250,000 
bbls., compared with 275,000 bbls. a 
year ago. The visible stocks of oil, 
nothwithstanding the _——— light- 
er May distribution, should again show 
up comparatively well. While stocks 
are not a factor at the moment, they 
readily could develop considerable im- 
portance with any marked deterioration 
in the new crop. 

The rally this week in the security 
market, and contentions in some quar- 
ters in the vegetable oil trade that vege- 
table oil prices are about scraping 
bottom, had a sobering influence on the 
extreme bear sentiment, as did also a 
realization that commodities in gen- 
eral have been driven so low. There 
is little or no relationship between com- 
modities and securities values at the 
moment. In many quarters, it is argued 
that at these levels for commodities 
the chances of enhancement in values 
are distinctly greater than are the 
say a for further downturns. This 

as made for a situation where pro- 
fessionals are attempting to pick the 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Jine 4, 1931.— 
Higher hogs and lard and advancing 
cotton and stock markets were quickly 
reflected in cotton oil spots and futures. 
Crude was steady at 5%c lb. bid and 
6c higher asked. Prime bleachable was 
firm at 6.80@7c, loose, New Orleans, 
with an upward trend. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., May 30, 1931. — 
Crude cottonseed oil, 6c; forty-one per 
cent protein cottonseed meal, $22.50; 
loose cottonseed hulls, $9.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., June 4, 1931.—Prime 
cottonseed oil, 5% @5%c; forty-three 
per cent meal, $22.50; hulls, $9.00; mill 
run linters, 14%2@2%c. 


bottom, and the market is getting some 
support, although thus far not of a 
persistent or very aggressive character. 

On the whole, cash demand continued 
hand-to-mouth, but deliveries against 
old contracts were fair. The indications 
were that those carrying the visible 
stocks were more inclined to tender the 
market some support. The situation in 
foreign oils continued weak at the sea- 
son’s low point, while tallow estab- 
lished new season’s lows at New York, 
extra selling at 3%c f.o.b. 

A lard rally followed the Chicago 
stock statement, which showed a de- 
crease of 669,657 lbs. in the supply the 
last half of May. For the month, the 
stocks increased 4,458,788 lIbs., total- 
ing 44,252,275 lbs., compared with 39,- 
793,487 lbs. at the end of April and 
48,550,230 lbs. on June 1 last year. 


Crop Progress Fair. 

Private estimates on the cotton ac- 
reage decrease the past week ranged 
from 8.7 to 11.5 per cent, most reports 
running around 10 per cent decrease. 
The weekly weather report stated that 
while the warmer weather was helpful 
for cotton, it continued cool during 
most of the week over considerable 
area, and the growth was rather gen- 
erally slow. Most of the eastern belt 
had very little rain and only light to 
moderate showers were the rule west 
of the Mississippi. Temperatures av- 
eraged near normal excepting in Texas 
where coolness prevailed. 

In Texas, condition and progress of 
cotton averaged fair, with planting 
about completed except in the North- 
west. In Oklahoma, late planted fields 
show fair to good germination, with 
some still being seeded in the north, 
central and western portions. Growth 
was very good in most of Arkansas and 
Louisiana, but was rather slow in Ten- 
nessee. 

Progress was fairly good in parts of 
Mississippi and some improvement was 
reported in Alabama. Replanted cotton 
in northern Georgia is not germinating 
well because of dryness, and progress 
is generally slow in that state. Early 
planted cotton is showing squares in 
Florida. Growth was fairly good in 
the northeast portions of the belt. 

COTTONSEED OIL—Market trans- 
actions at New York: 














Many of the leading packers 
and wholesalers of the mid- 
die west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 


G. H. Hammond Company 


Chicago, Illinois 
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Friday, May 29, 1931. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
ee ee ae ee ee . SS 
DR ko 2 kes ipece cane 700 
July 18 675 670 670 a 675 
MM CGS ks Saul ok ee cou 670 a 685 
Sept 21 680 670 668 a 670 
nites seks Rees LoSes 643 a 647 
I en ee ee ee 625 a 650 
Se eee eer 625 a 650 
DR es bakes ne Show ne 630 a 649 
Sales, including switches, 39 con- 
tracts. Southeast crude, nominal. 
Saturday, May 30, 1931. 
HOLIDAY—No Market. 
Monday, June 1, 1931. 
0 ee ree eee CPA .... 
Ne as ont Me eas ie ae 650 a 675 
July 5 670 668 670 a 671 
NE Es Se Wing wma ker sien 660 a 670 
Sept 5 665 660 663 a 664 
eee eee 640 a 645 
IES ch Faehalkikce es a 625 a 650 
BS tas. cick sua hae 625 a 650 
Dass ache wake, keom 625 a 665 
Sales, including switches, 10 con- 
tracts. Southeast crude, nominal. 
Tuesday, June 2, 1931. 
NE chiapas cece sien ae 
Aas sie otc ae. ema 660 a 680 
July 3 675 675 670 a 678 
AE ee Cae ye 660 a 675 
Sept 5 670 668 667 a 671 
Yee 1 650 650 645 a 647 
Eis Su dade: ses cannes 625 a 645 
8g Sli cia Sis oo eRe 625 a 645 
OS RE ee re 625 a 645 


Sales, including switches, 9 contracts. 
Southeast crude, nominal. 


Wednesday, June 3, 1931. 


MORIN cis tases- case suk a 
SS ae re eee 665 a 680 
July 11 673 671 670 a 676 
ee ei eee ee 666 a 690 
Sept 14 670 664 666 a 670 
ere 10 645 645 648 a 648 
DO siGe bees) ewe eee s 625 a 645 


ene ee we ee ee ee tee 


The Procter & Gamble Co. 


refiners of all grades of 


COTTONSEED 
7.0 © 


PURITAN—Winter Pressed Salad Oil 
BOREAS—Prime Winter Yellow 
VENUS—Prime Summer White 
STERLING—Prime Summer Yellow 
WHITE CLOVER—Cooking Oil 
MARIGOLD—Cooking Oil 
JERSEY—Butter Oil 





HARDENED COTTONSEED OlL—for Short- 
enings and Margarines 
(58°-60° titre) 





COCOANUT OIL 
MOONSTAR—Cocoanut Oil 
P & G SPECIAL—(hardened) Cocoanut Oil 





General Offices, Cincinnati, Ohio 


Cable Address: a “Procter” 
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Sales, 
tracts. 


including switches, 35 con- 
Southeast crude, nominal. 


Thursday, June 4, 1931. 


Oh 3.462674 he oS tes Sass C76:a. «<5. 
PU Seas Sass 675 675 675 a 695 
BMG Sac 6 oe ks 690 675 685 a 696 
skid oes Sees 675 a 695 
eee 696 66 696a.... 
1 SSS cme et 670 a_ 680 
Ser ae 640 a 675 
_ ONES eee cca 635 a 675 
BBS on cs kidd ccesior see 665 a 680 








See page 43 for later markets. 








COCOANUT OIL—With no particu- 
lar enlargement in demand and offer- 
ings fairly liberal, together with an un- 
steady position in competing quarters, 
cocoanut oil was = and barely 
steady. At New York, tanks were 
—_— at 4% @4%c. At the Pacific 

oast, tanks were quoted at 3% @4c. 

CORN OIL—Demand was moderate 
and the market easier. The last busi- 
ness reported was at 5%c f.o.b. mills, 
and the market was quoted about 
steady at that level. 

SOYA BEAN OIL—With consuming 
interest rather slow, the market ruled 
steady, with offerings well held. Tanks 
f.o.b. western mills, were quoted at 5% 
@6c. 
PALM OIL—The volume of business 
the past week appeared light, and while 
the market was quoted about steady, 
there was a feeling that prices might 
be shaded on firm bids owing to weak- 
ness in tallow. At New York, spot 
Nigre was nominally 43%@4%c; ship- 
ment Nigre, 3%c; spot Lagos, 4%c 
nominal; shipment Lagos, casks, 3% @ 
3%c; 12% per cent acid oil, 3.70@3.80c. 

PALM KERNEL OIL—While quiet 
conditions ruled in this market, the un- 
dertone was barely steady. New York 
tanks were quoted at 4%c; bulk oil 
for shipment, 4c. 

OLIVE OIL FOOTS—Demand con- 
tinued hand-to-mouth, and the market 
was barely steady. Spot foots at New 
York were quoted at 5% @6%c; ship- 
ment foots, 54@5%éc. 

- eocneed OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL — Demand for 
store oil was rather quiet, and the mar- 
ket ruled slightly steadier, with futures. 
The crude oil market was purely nomi- 


nal. 
as 
CARBON FROM HULLS. 


Possibilities for the conversion of 
waste cottonseed hulls into carbon are 
reported from Auburn, Ala., where Dr. 
C. A. Basore and W. H. Schweickhardt, 
both of Alabama Polytechnic Institute, 
have been experimenting. The carbon 
is produced after xylose, or wood sugar, 
has been extracted from the hulls. The 
new process permits the utilization of 
the used hulls which hitherto have been 
virtually without value. 

Decolorizing carbon is used in the 
manufacture of sugar, glucose, recovery 
of glycerine, absorption of toxic-acids, 
in drugs and in others ways. At pres- 
ent, it is manufactured chiefly from 
lignite, a low grade coal, and wood. 
xylose and carbon are expected to add 
great value to the 6,600,000 tons of cot- 
ton seed produced annually. 
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PORK PRODUCTS EXPORTs, 


_ Exports of pork products from 
cipal ports of the United States 
ing the week ended May 80, 1931: 


prin- 
dur. 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


Week ended 

May May May 

30, 31, ‘ 

1931. 1930. 1931. 
M Ibs. M Ibs. M lbs. 
ME <tansea0s sei 1,201 1,841 1,306 
ND a5 6 cb? Beek jis ee 
United Kingdom..... 1,162 1,615 1,285 
Other Europe ...... a Sees vans 
| RR SERIES AR Tera 6 2 3 
Other countries ..... 33 224 18 


Jan. 
"31 ‘b 


BACON, INCLUDING CUMBERLANDS, 


Tetal ....... 871 2,478 1,229 21467 
To Germany ....... ones we saa 576 
| eg Ma ... 649 1,887 992 

ther Europe ....... 82 359 122 3 
1. Sse Saas eae 42 13 ri 
Other countries ..... 98 169 108 = 1,682 

LARD. 

MME io Sis 5285246 8,559 10,739 8,003 273,04 
To Germany 2,299 2,709 541 42,151 
Netherlands ........ 122 678 126 15, 
United_Kingdom ... 4,918 4,720 65,752 118.768 
Other Burope ....... 251 731 435 12,398 

HA ee 454 1,529 863 19,514 
Other countries 515 372 286 44,807 
PICKLED PORK. 

Dotted 2.2. vccccccese 135 522 145 6,50 
To United Kingdom. 59 oes 91 868 
Other Europe ...... 7 5 4 1% 
DE Gueinnkssub ass 11 491 39 = 1,488 
Other countries .... 58 26 11 3,966 

TOTAL EXPORTS BY PORTS. 
Week ended May 30, 1931. 
Hams and Pickled 
shoulders, Bacon, Lard, oe 
M lbs. M Ibs. M Ibs. M lbs. 

BE? xcsisde cans’ 1,201 871 8,559 135 
ee 5 sose okinn BS 
DEE whinhwhane 59-65 924 217 = 2,255 4 
Pert Huron ........ 143 92 1,523 26 
New Orleans ....... 29 62 825 u 
EM, o.s os «kp: 100 500 3,950 36 
ee eee eka C6 ga 

DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 

Exported to: M Ibs. M Ibs. 
United Kingdom (total)............ 1,162 649 
TATEIOE. cw cicc cece ctsccsdseccuvaces 570 405 

RE: Gkak cs ca pagers be ess o5e sehen 282 5 
BEOET . coccccccscccacccsacsoese er 

DEE nepdudéesepoeciseccsanensne 6 8 «616 
Other United Kingdom.............. 158 ‘a 

Lan, 

Exported to: M Ibs, 
Gawmnny (betel) «oo. .cscccccceccesessbnenn 2,200 
SE osu nass 0 s.06 0400400040550 chee 2,290 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughter under city and fed- 
eral inspection at Philadelphia for the 


week ended May 30, 1931: 


Week 
ended Prev. 
West. drsd. meats: May 30. week. 
Steers, carcasses ...... 2,585 2,958 
Cows, carcasses ...... 697 671 
Bulls, carcasses ...... 249 261 
Veals, carcasses ...... 534 1,892 
Lambs, carcasses ..... 12,215 11,707 
Mutton, carcasses .... 1,742 1,601 
a a 432,893 550,856 

Local slaughters: 

EMRD cans 0 ce sb000 60 a0 1,546 1,167 
CEE Scccdceuevnceeda 2,929 3,057 
re eee 5,844 14,179 
BOND ocesecccstccsenees 13,995 4,545 

——_—_— 


skits Guiveas i2* 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed 


at Boston for the week ended May 


1931, with comparisons: 


Week 

. ended Prev. 
West. drsd. meats: May 30. week. 
Steers, carcasses ...... 2,770 =. 2, 872 
Cows, carcasses .....) 1, 1,643 
Bulls, carcasses ...... 67 
Veals, carcasses ...... 1,510 1,267 
Lambs. carcasses ..... 31,088 19.98 

Mutton, carcasses .... ’ 
WME ANOS occcsscscssd 458,150 455,140 


Seuext th? 


st 








col 





et ee ye 


a FE wa Eas zt 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products were stronger the latter 
art of the week. Shorts were free 
buyers and offerings moderate. July 
longs took profits, but prices were 
helped by strength in other commodities 
and stocks. Cash trade was fair. Hogs 
made further recoveries from lows. 


Cottonseed Oil. 


Cotton oil is moderately active and 
firmer on outside and local shorts cov- 
ering and better lard, cotton and stock 
markets. Longs were sellers, refiners 
buying July and selling September 
crude. Southeast and Valley, 6c bid; 
cash trade moderate. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

June, $6.85 bid; July, $6.98@7.10; 
Aug., $6.90@7.15; Sept., $7.00@7.10; 
Oct., $6.75@6.89; Nov., $6.50@6.70; 
Dec., $6.40@6.75; Jan., $6.40@6.75. 

Quotations on prime summer yellow 


were: 
June, $6.60 bid; July $6.80@7.07; 
Aug., $6.80@7.05; Sept., $6.85@6.95; 


Oct., $6.55@6.79; Nov., $6.40@6.75; 
Dec., $6.40@6.75; Jan., $6.40@6.75. 
Tallow. 
Tallow, extra, 34@3%c. 
Stearine. 
Stearine, 644c. 
a 


FRIDAY’S GENERAL MARKETS. 
New York, June 5, 1931. — Lard, 
prime western, $8.45@8.55; middle 
western, $8.30@8.40; city, 7%c; refined 
continent, 814@85sc; South American, 
Ar Brazil kegs, 93%4c; compound, 9% 
9%c. 


a 


CHICAGO PROVISION STOCKS. 


Stocks of provisions in Chicago at the 
close of business on May 31, 1981, with 
comparisons, are reported by the Chi- 
cago Board of Trade as follows: 


May 31, April 30, May 31, 
1931. 1931. 1930. 
Mess pork, new, 

made since 

Oct. 1, °30, 

Ma anada's.e 258 283 547 
Other kinds of 

bbl. pork, bris. 27,066 28,721 20,222 
P.S. lard, made 

since Oct. 1, 

"30, lbs. ..... 36,136.908 31,365,775 38,507,851 
P.S. lard, made 

Oct. 1, °29, to 

. 2 he Se aa a rrr 1,206,447 
Other kinds of 

LS aoa pide 8,115,367 8,427,712 8,835,932 
D.S.clear bellies, 

made since 

Oct. 1, 1930.. 20,988,525 19,656,444 7,730,794 
D.S. rib bellies, 

made since 

Oct. 1, °30.... 3,310,198 2,344,388 1,480,399 
Extra sh. 1 

sides, made 

since Oct. 1 

930, Ibs. .... 55,055 60,850 38,647 
DS. sh. fa 

backs, lbs. .. 4,916,425 6,872,659 6,574,631 
D.S. shoulders, 

OE Ae ee eS rae ee 832 
S.P. hams, lbs.. 31,832,886 35,455,824 25,749,968 
8.P. sknd. hams, 

MS Sec cas oc 33.835,820 38,124,308 22,328,847 
8.P. bellies, lbs. 26,211,684 27,776,484 19,513,331 
SP. Cals. or 

BE Sores. siecuudans” ash thukw Resin eees 
SP. Boston 

houlders, Ibs. 13,181,928 14,581,570 11,529,955 
Ss. shids., Ibs. 143,740 207,218 159,287 
Other cuts of 

Meats, Ibs.... 9,853,966 11,260,247 8,358,043 


Total cut meats, 
ERE alti 144,330,237 156,339,940 103,464,734 


Watch the Wanted bar- 
ie an page for bar 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, June 5, 1931.—General 
provision market quiet and unchanged; 
demand very poor for A. C. hams and 
picnics; no demand for square shoul- 
ders; pure lard in fair demand. 
Friday’s prices were as follows: 
Hams, American cut, 70s; hams, long 
cut, 77s; shoulders, square, 53s; picnics, 
none; short backs, 64s; bellies, clear, 
55s; Canadian, none; Cumberlands, 65s; 
Wiltshires, none; spot lard, 42s 9d. 


—— fe. ~ 


EUROPEAN PROVISION CABLES. 


Cable advices to the Department of 
Commerce for the week ended May 80, 
point out that the market at Hamburg 
shows little alteration; demand poor. 
Refined lard and prime steam lard 
se lower. Fatbacks and frozen pork 
ivers remain the same. Extra oleo 
oil lower. Receipts of lard for the 
week were 369 metric tons. Arrivals 
of hogs at 20 of Germany’s most im- 
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portant markets were 65,000 at a to 

Berlin price of 10.60 cents a pound, 
compared with 86,000, at 18.63 cents a 
pound for the same week of last year. 

Rotterdam buyers were holding off. 
Extra neutral lard, extra premier jus, 
prime premier jus, extra oleo oil and 
refined lard lower. 

Liverpool demand was limited. Prices 
were unchanged except for clear bellies 
which were slightly higher. 

The total of pigs bought in Ireland 
for bacon curing was 17,700 for the 
week, as compared with 14,500 for the 
corresponding week of last year. 

The estimated slaughter of Danish 
hogs for the week ended May 22, 1931, 
was 114,000. 

fe 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to May 28, 1931, 
show exports from that country were 
as follows: To England, 116,079 quar- 
ters; to the Continent, 21,732 quarters. 

Exports of the previous week were © 
as follows: To England, 86,559 quar- 
ters; to the Continent, 16,853 quarters. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 4, 1931: 


Fresh Beef: 


CHICAGO. BOSTON. NEW YORE. PHILA. 
STEERS (1): 
EE Sables vals dk sadecenbaeekes ape br Ot ES  Reereerr errr rye trey a aie Sarwacs 
A ere Tee ee CE 11.00@12.00 aad daw 12. 13.50 orb nateeee 
INES eos oiaids aes vieckn a cltueskie PT” sctvcsaens: Ganheeians |’ '"ipamammes 
STEERS (550-700 Ibs.) : 
MED GhRwhs Usbacs Cadbetwcbhatex ccs yo iS eer 13.00@14.00 13.00@14.00 
COO ecerecelrcecccceccocccecseses 11.00@12.00 PPT ea Os 11.00@14.00 11.00@13.00 
STEERS (700 Ibs. up): 
REED ccasesececteicesed Win decescagee 11.50@13.00 11.00@11.50 12. 13.50 13.00@13.50 
Pe PR OO De eee OEE 11.00@11.50 10.00@11.00 11.00@12.50 11.00@13.00 
STEERS (500 lbs. up): 
BEE GAcuGCaN ons 400 40.u00%en doadeed 10.00@11.00 8504 8.00 8:00 9.00 10.00@11.00 
MINTS Ho neC'0: dee Kn CRS ease hee Magnan 8.50@10.00 8.50@ 9.00 SORE OO. lasiceedionkc 
COWS: 
0 Re One. ee eee ee 9.00@10.00 8.50@ 9.00 8.00@ 9.00 9.50@10.00 
ME fac eceut end Katies henkeeds eete 8.00@ 9.00 8.00@ 8.50 , « 8.00 8. 9.50 
SEE, Sid'es cedavaewsesioaccdanus eee 7.00@ 8.00 7.50@ 8.00 6.50@ 7.50 7.50@ 8.50 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
MENT iors cxaaveie widoe citieie a's cde'w 8 elas ern 13.00@14.00 13.00@14.00 15.00@19.00 14.00@15.00 
PeKaw nO Ne sie b's. 4.0016 wclee'see's@e'enid om 12.00@13.00 11.00@13.00 13.00@15.00 12.00@14.00 
PEE SuR COR CKS Cede neseteeeeh bested 10.00@12.00 9.00@11.00 11.00@13.00 10. 12.00 
IEE 6 bed od Keo eN boas kgteeree teat’ 9.00@10.00 8. 9.00 9.00@11.00 8.00@10.00 
CALF (2) (3): 
ME ne gieoéice0e'eadenbane si cencees To citadecas a!” “Bhadeetaeban,  . oemeeouses 
EE: SON SRES O6AGE Nips cae bends Knee CS oY eer ere DL Paar 
MEE Fhe dbicia bes thnae va doncedence 8. SS eae ae 
SND ois cule.sdeee ews cwesebersseccus Wi). Sivasveness VE Me | occcccdace 
Fresh Lamb and Mutton:* 
LAMB (38 lbs. down): 
RE Sa hoa SaMnaus wevinicet wa wlinelne 21.00@ 23.00 21.00@23.00 21.00@23.00 21.00@ 23.00 
OT LETE CL CREE LETC ete 17.00@21.00 20.00@22.00 19.00@21.00 20.00@22.00 
ME Sica Vabiguitacebidoaves’s su eaues 15.00@17.00 17.00@20.00 16.00@19.00 18.00@20.00 
RY do's vn bGinsa CoA 04ND eed ceveeare 13.00@15.00 13.00@17.00 14.00@16.00 15.00@18.00 
LAMB (39-45 Ibs.) 
ME caw eteb ts ics vakeqwaenadveedes seas 21.00@23.00 20.00@22.00 .00@ 22.00 21.00@23.00 
MN nae étcngcesu0dia sds corwn tenet cone 2, 21.00 19.00@21.00 00@21.00 30. 0022-00 
DE S6teduweecencevecdduvbiassaue 15.00@17.00 16.00@19.00 16.00@19.00 18.00@20.00 
ES Sawa vicntnebarud Chlivsassue damien TG > S iwien cens 14.00@16.00 15-0018. 00 
LAMB (46-55 lbs.) : 
COS ORC SCOR OESOC EMS E Se sesebveccs “SECKGR SECS — “Sass ceuves 18.00@20.00 Menten cae 
MUTTON (Ewe) 70 lbs. down: 
EE 0uVk4 5 KOUG CO ewe Rene 46:0 ebb ote 7.00@ 9.00 9.00@10.00 6.50@11.00 7.00@ 8.00 
MEE ndeucdedede cdpeseeedsecencued 6.00@ 7.00 7.00@ 9.00 6. 7.00 6.00@ 7.00 
GE se uivkee wee yencsiscoe sseumene wie 4.00@ 6.00 6.00@ 7.00 3.50@ 6.00 5.00@ 6.00 
Fresh Pork Cuts: 
LOINS: 

NS MIM a ck wees ecto «aewle owes 14.00@17.00 15.50@16.50 16.00@19.00 14.50@17.00 
PE, UN io a Cie 0a ReDaeiesa eines 14.00@16.00 15.50@16.50 15. 17.00 14.00@16.00 
PE MR A a. d0 cps a'e tele %eodee ee 12.00@15.00 14.00@15.00 14.00@16.00 12.00@14.00 
EE BS io 0.0 6-9.46050 65566 4086004409 10.50@11.00 12.50@13.50 13.00@15.00 ul. 13.50 

SHOULDERS, N. Y. Style, Skinned: 
8 eee eae O.CORIOTO ac nieccnne 10.00@12.00 10.00@11.00 
PICNICS: 
BL ODED CREE On CEE RR CR earn Piece pe a ae 9.00@10.00 
BUTTS, Boston Style: 
etd csndns dv ences til ation Tears | Bs a wtemaxe 11.00@14.00 11.00@13.00 
SPARE RIBS: 
I 6 oc5 cube scdarn es Sonces Cee ee? \savlesccesd, “o segebeeau et. eescuawee 
TRIMMINGS: 
COR eins Cedeweg heeewaweaees eee 4.50@ 5.00 hcp Staite Ps oedentess vivcqies Xie 
MOGI Ay 06 iiv d0b ese eee Thiks SEH ROHS Ss 8 eee RO. Saeeees 


(1) Choice grade heifer yearling beef, 450 pounds down: 


$11.50@13.00. 
and Philadelphia. 


*Effective June 1, lamb heretofore carried as 


(2) Includes ‘‘skins on’’ at New York and Chicago. 


Chicago, $11.00@13.00; New York, 


@ 
(3) Includes sides at Boston 


“Spring Lamb’’ is classified as ‘‘Lamb’’. 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, Ill., June 4, 1931. 

CATTLE—Compared with a week 
ago: All yearlings and light steers, 
along with fat she stock, $1.00 higher, 
instances of $1.25 advance in some light 
yearlings and lightweight heifery cows 
and butcher heifers; weighty steers, 
50@75c on, advance on kinds scal- 
ing 1,100 lbs. upward being stopped to- 
day; low cutter and cutter cows, 25@ 
50c higher; bulls up a similar amount; 
vealers, about 50c higher, although 
heavy vealers and weighty s calves 
50c or more lower, Smaller receipts 
and the fact that fat cattle were un- 
usually low last week conspired to stim- 
ulate this week’s upturn. Extreme top 
on long yearlings, $8.75; best weighty 
steers, $8.25; yearling heifers, $8.25; 
mixed yearlings, $8.50; bulk fed steers 
and yearlings, $7.00@8.00; fat cows, 
$4.50@6.00; low cutters, $2.50@3.00; 
strongweights up to $4.00; butcher heif- 
ers, $5.50@6.75; weighty sausage bulls, 
— Vealers closed at $8.50@ 


HOGS—Reduced receipts main bull- 
ish factor in hog market; shipping de- 
mand very light. Compared with one 
week ago: Market unevenly 15@35c 
higher, heavies up most, reducing price 
spread to narrowest range since last 
December; packing sows, 35@50c high- 
er despite increased supply; pigs, strong 
to 15¢c higher. Week’s top, $6.40, paid 
today. Late bulk 180 to 260 Ibs., $6.20 
@6.35; 270 to 310 Ibs., $6.00@6.20; 320 
to 370 lbs., $5.75@5.90; 140 to 170 lbs., 
$6.00@6.30. Pigs, $6.10 down to $5.75, 
plain kinds down to $5.00; packing 
sows, $4.90@5.40. 

SHEEP—Compared with a _ week 
ago: General market 25c to mostly 
50c lower; inbetween grade lambs and 
grassy yearlings off considerably more 
in instances. Nearly three-fourths of 
run for week to date arrived direct to 
packers. First choice Idahos of sea- 





——— FELIX GEHRMANN 


Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 


ing House Floor and 
Hog Alley 























E. K. CORRIGAN 


Live Stock Purchasing Agent Operating Four Markets 
So. St. Joseph, Mo. 
R. G. Symon 


So. Omaha, Nebr. 
E. K. Corrigan 


Cattle Department 
Kansas City, Mo. Omaha, Nebr. Sioux Falls, S. D. 
Kari N. Soeder Chas. B. Reynolds D. E. Smythe 


son brought $10.50 and $10.60 on mid- 
week session; similar kinds today, 
$10.00 and $10.25. Other closing prices 
follow: Better grade native ewes and 
wether lambs, $8.50@9.50, few $9.75; 
bucks, mostly $7.00@8.50; throwouts, 
$6.00@7.50; yearlings, $6.75@8.10; fat 
ewes, $1.75@2.25. 
a a 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., June 4, 1931. 

CATTLE — Curtailed receipts, both 
locally and at other points, broug4t 
about a reaction in the cattle market. 
with prices unevenly higher. Fed 
steers and yearlings are 50@75c higher 
than a week ago, the lighter weights 
of steers and yearlings showing the 
full advance. Choice 924-lb. yearling 
steers topped at $8.25, while best ma- 
tured steers offered brought $7.60. Bulk 
of fed steers, mixed yearlings and fed 
heifers ranged from $6.00@7.50, with 
choice yearling heifers up to $8.00. 
Texas grass steers shared part of the 
advance, scattered loads going at $4.25 
@4.75. Slaughter cows and bulls ruled 
steady to 25c higher, and vealers were 
strong to mostlv 50c higher. The prac- 
tical top was $8.00. 


HOGS—Demand for hogs was also 
stimulated by reduced supplies, with 
weight averages 250 lbs. down closing 
15@20c higher than a week ago, and 
the heavier weights showing a gain of 
25@30c. Choice 150- to 240-lb. offer- 
ings on today’s session realized $6.00 
both on packer and shipper account. 
Bulk of the 150- to 300-lb. averages 
sold from $5.70@6.00, with a few 
heavier weights at $5.50@5.65. Pack- 
ing sows are around 25c higher at $4.25 
@4.90. 

SHEEP — Continued liberal receipts 
of sheep prompted a $1.00@1.25 decline 
on fat lambs. Yearlings slumped 50 
@75c, and aged stock dropped 25@50c 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


Chicago, Illinois 


June 6, 193], 


early in the week. Idaho lambs topped 
at $9.85, and natives reached $9.40. Qn 
the close, Idahos stopped at $9.50, ang 
8.85 secured best natives. The late 
bulk of shorn Texas yearlings turned 
at $5.75@6.25, and fat ewes cashed 
downward from $2.25. 


ST. LOUIS 
(Reported by p eB may of Agricultural 


East St. Lovis, IIl., June 4, 1931, 


CATTLE—Compared with one week 
ago: Steers sold 50@75c higher, gs 
up more; mixed yearlings and heif ers, 
25@75¢ higher; cows and cutters, 7 
higher; low cutters, 50c higher; bulls 
steady; v alers, 50c higher. Bulk of 
steers claimed $6.25@7.65, with $8.95 
yearlings and $7.50 matured steers at 
the top. Top heifers brought $8.35; top 
mixed yearlings, $8.25; bulk of fat de- 
scriptions. $7.00@8.00; medium kinds, 
$6.35@6.75. Most cows earned $8, 

4 FO; top. $5.50; low cutters, $2, 
2.50. The period closed with top medium 
bulls $3.75; top vealers, $8.50. 

HOGS—Prices fluctuated mildly and 
scored a small gain as compared with 
last Thursday. Light hogs figured 
around 5c higher, and butcher and 
heavies 5@10c up. Sows were around 
10c higher than last Thursday. Late 
sales of light weights were most numer- 
ous at $6.20 and $6.25; top, $6.30, with 
240 to 270 ibs., $6.00@6.15. Light lights 
and pigs slowed up; 150 lbs. d 
largely $6.00@6.15. Sows closed at 
$4.65@5.00 largely. 

SHEEP—Market on lambs 50c@$1.00 
lower for the week; sheep unevenly 3 
@50c lower. Receipts heavier than the 
previous week, but under the supply re- 
ceived a year ago. One small lot of 
graded lambs $10.25 as top for week; 
bulk graded lambs, $9.00@10.00; other 
lambs largely $8.75@9.25; buck lambs, 
$1.00 under these figures. Common 
throwouts closed at $5.00. Fat ewes 
sold late at $2.00 down for the most 
part; weighty ewes, down to $1.00; 
common and cull ewes, 50c@$1.00, and 
in very poor demand at these low fig- 
ures. 





Information furnished 
regarding trading in 
contracts for future 
delivery, upon request 














J. W. MURPHY 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards 


Co. 
Order Buyers 


HOGS ONLY 


Omaha, Nebr. 
———t 











AF me IO 





Order Buyers of Live Stock 
McMurray—Johnston—Walker, Inc. 


Ft. Wayne 
Indiana 


Indianapolis 
Indiana 









Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 

















Ju 





31. 


REESE 


z= 


} 


So 


2 a, 


‘eorFs 


me 
5 


Besbeegek 


2d 


on =e 
a¢ime e& 


Bree 








June 6, 1931. 
OMAHA 


rted by U. S. Bureau of Agricultural 
(Bepo' y ees ) gri 


Omaha, June 4, 1981. 


CATTLE—Moderate receipts during 
the week resulted in an upward re- 
action to prices on all killing classes. 
Fed steers, yearlings and heifers show 
an upturn for the week of 50@75c, 
with instances as much as $1.00 higher 
than last week’s low time. Light beef 
cows advanced 50@75c; other beef 
cows, 25@50c; lower grades, including 
cutters, strong to 25c higher. Bulls 
sold strong to 25c higher, and vealers 
advanced around 50c. Several loads of 
choice steers and yearlings earned 
$8.00, including 1,334-lb. weights. Year- 
lings averaging about 914 lbs. topped 
at $8.35. 

HOGS—Moderate receipts and an 
improved inquiry, both from shippers 
and local packers, checked the down- 
ward swing to prices, and price trend 
for the period has been generally high- 
er. Comparisons Thursday with Thurs- 
day show a net advance of 15@35c. 
Thursday’s top held at $5.90, with the 
following bulks: 160 to 240 lbs., $5.75 
@5.90; 240- to 325-lb. butchers, $5.50 
@5.75; packing sows, $4.50@4.85; 
stags, $4.00@4.75. 

SHEEP—The first few days of the 
week witnessed moderate receipts at 
leading market centers, but on Thurs- 
day prices broke sharply, and values on 
slaughter lambs and yearlings reflect 
a net decline of 75c@$1.00 compared 
with last Thursday, while matured 
sheep are 25@50c higher. On Thurs- 
day, bulk of choice grade Idaho lambs 
cashed $9.50; natives, $9.25@9.50; fed 
yearlings, $6.75@7.50; good and choice 
shorn ewes, $1.50@2.00. 


a 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


St. Joseph, Mo., June 4, 1931. 


CATTLE—Sharp price recoveries ac- 
companied reduction in cattle supply. 
Supply totals at leading centers figured 
about 18 per cent under the week be- 
fore, and prices responded by moving 
up to levels of two to three weeks ago. 
Fed steers and yearlings are fully 50@ 
75¢ higher, and in many instances $1.00 
higher on lighter cattle, than last 
week’s low time. Cows are 25@50c 
higher; bulls, 15@25c higher; vealers 
steady. The week’s top was $7.75 to- 
day; best mixed yearlings $7.50; six 
loads choice fat heifers, $7.15; bulk 
steers and yearlings, $6.00@7.35; beef 
cows, $3.50@4.50; cutter grades, $2.75 
@3.50; top vealers, $8.00. 


HOGS—Due to smaller receipts, the 
hog market has gradually strengthened, 
lighter hogs reflecting a 15¢ upturn, 
heavies 25¢ and sows unchanged as 
compared with a week ago. Very slow 
markets for fresh pork hindered any 
substantial recovery such as the sup- 
ply situation warranted. Buyers showed 
ttle taste for heavy hogs and preferred 
those below 200 Ibs., shipping support 
was under normal. Top today was $6.00; 
bulk 160 to 250 Ibs., $5.80@5.90; 270 
yo Ibs., $5.50@5.65; sows, $4.25@ 


SHEEP—The market declined around 
$1.00 on lambs and 50@75c on year- 
re — aged om. Top egg lambs 

» 99.50; native offerings, largel 
$8.50@9.00 for ewe and wether tenis 
and $1.00 less for bucks. 
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ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., June 3, 1931. 


CATTLE—Starvation runs were re- 
sponsible for an uneven 50@75c ad- 
vance which featured the cattle division 
as compared with last week’s low time. 
Yearlings and light steers showed the 
maximum upturn, the best of these 
scoring at $7.25. This price was also 
paid for choice 1,273-lb. weights. Bulk 
all steers went at $6.00@7.00, or fully 
50c higher. Beef cows sold today large- 
ly at $3.75@4.25; butcher heifers, $5.00 

6.25; yearlings, to $7.15. Cutters 
bulked at $2.50@3.25, bulls, on a 25c 
advance, clearing at $3.50@3.65. 

HOGS—tThe hog market has shown 
but little reaction, even though sup- 
plies were light. Light hogs held at 
the season’s low level of $5.85, or 50c 
lower than last week. Medium and 
heavy butchers and sows have worked 
strong to 25c higher. Better 140- to 
250-lb. weights cleared today at $5.50@ 
5.85; buik 250- to 350-lb. butchers, $5.00 
a sows, $4.25@4.85; pigs, $5.85@ 


SHEEP—Fat lambs, following out- 
side trends, broke 50@75c, better na- 
tives going at $8.00@9.00; common and 
medium sorts, $6.00@7.25. Ewes are 
unchanged, shorn stock selling from 
$2.00 down; culls around $1.00. 


— fe 
SIOUX CITY 


(Reported by U. 8S. Bureau of Agricultural 
” Economics. ) ot 


Sioux City, Ia., June 4, 1931. 

CATTLE—Recent extremely low 
price levels checked slaughter steer and 
yearling liquidation sufficiently to 
bring a sharp rally. Yearlings and 
light steers scored 50@75c gains, and 
weightier kinds ruled mostly 50c high- 
er. A few choice yearlings reached 
$8.10, medium weight beeves sold up 
to $7.85 and the bulk moved at $6.00@ 
7.25. She-stock generally advanced 
50c, choice light heifers in load lots 
ranged up to $7.25, and beef cows 
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bulked at $4.00@4.75 late. Bulls and 
vealers changed little, medium bulls 
cashed mainly $3.25@3.50, and select 
vealers scored $8.50. 

HOGS—A much firmer undertone 
prevailed in the swine market, and 25 
@35c advances from last week’s low 
were granted. Well finished 160 to 220 
lbs. bulked $5.75@5.85; late top, $5.90 
for 180 to 220 lbs.; 230 to 290 lbs., 
largely $5.40@5.70; 300 to 350 Ibs., 
$5.25@5.50. Packing sows advanced 35 
@50c to bring mainly $4.50@4.75; 
smooth light kinds, $4.85. 

SHEEP — Liberal supplies, coupled 
with a sluggish outlet for dressed lamb 
and mutton, brought 75c@$1.00 de- 
clines in most slaughter offerings. 
Choice western lambs were salable 
around $9.50, while best native offer- 
ings were eligible at $9.00@9.50. Shorn 
yearlings were quoted $7.50 down. Mut- 
ton ewes dropped to $2.25 and below. 


ns 


CORN BELT DIRECT TRADING. 
(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., June 4, 1931. 

Compared with a week ago, hogs un- 
loaded direct at 24 concentration points 
and 7 packing plants in Iowa and Min- 
nesota are mostly 25@35c higher, 
medium and heavy weight butchers up 
most. Marketings were moderately 
light, and buyers were more aggressive 
than last week. Late bulk 180 to 240 
Ibs., $5.45@5.70; choice 180 to 220 lbs., 
up to $5.80; 250 to 290 lbs., mainly 
—" weightier butchers, $4.90@ 
5.4 


Receipts of hogs unloaded daily at 
these 24 concentration yards and 7 
packing plants for week ended Thurs- 
day, May 28, with comparisons: 


This Last 

week. week 
Wetter, Maw Bea vccicccsvscese 2,500 1,700 
OR Se Ae ee Holiday 
pS rer 35,800 43,600 
Wy GUN Bec ccc cccccccessc 15,300 18,400 
Wednesday, June 38............. 18,400 25,900 
Thursday, Jane 4.....5..cccses 89,700 113,700 





Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
_ excessive weight shrinkage, nor excessive 

8. 

















Nationwide 
Live Stock Service 























Re 


Service Department 
Washington, D.C. 
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RECEIPTS AT CENTERS TUESDAY, JUNE 2, 1981. 
Pinw gasp str enbh noes $700 18,000 o.ose 
SATURDAY, MAY 30, , nsas T otddede sche % Y 
an, 8 Omahs SPS ae: 5,000 19,000 8,000 
t. Dn specatneawaeeae . J é 
ts. pe. hs. Bim .............. 1,000 4,500 7,000 
SS a ok ne 2,000 18,000 10,000 Sioux City .............. 3,000 8,000 4,000 
Kansas City ............ Se ee OS err 1,500 4,500 1,500 
i cekth edasbiopedowae 600 8,500 700 Oklahoma City 500 500 
BR os on cain swan 800 8.500 2,000 Fort Wort 700 13,000 
ED. nosckssssnc ees 100 3. 5,500 Milwaukee 2,000 100 
CTP i covssecscccue 1,000 6,000 1,500 Denver ................. 1,700 1,400 
ae 1,800 7,000 2,000 Louisville ............... 300 400 
Oklahoma City .-- 300 1,000 NO on i cigs sccaes 400 =. 2,600 900 
Fort Worth 500 300 1,2 Indianapolis . 6,000 1,000 
Milwaukee 200 700 100 Pittsburgh 800 300 
Denver .... 1,900 300 3,600 Cincinnati 3.300 3 500 
DE tev. ckcvkcsées cnees ahee te iw 1,400 1,100 
Wichita ... 5 1,700 200 ©Cleveland 1,800 400 
Indianapolis - 200 3,000 400 Nashville 500 100 
DEE scsbcbeipasssc™ ocees 2,300 
SN 6 Soe Ls ccc 300 =. 2,400 300 WEDNESDAY, JUNE 3, 1931. 
aoe Pike sibavee pause 200 1,600 400 Chi 8.000 19,000 15,000 
ER CS a eae CA ZO - weer cece cceceens ’ ’ , 
EEE ies sanbixcsoneex ve = he = Kansas City ............ 3,500 _4,500 11,000 
NE hsp kSusc oncaeavas 6,000 10,500 5,000 
MONDAY, JUNE 1, 1931. oD  Ageaieenanen i700 "5'500 4,000 
DEUS 5550ss0asenes 2,500 500 1,000 
weet teeter ee eees 40,000 15,000 St. Paul ............... 1,800 6,500 2,000 
Kansas City 7,000 21,00C Oklahoma City ......... 400 1,000 600 
Omaha .... 12,500 15,000 PMID , 5. 5.cn encore 1,000 300 10,000 
St. Louis .. 14,000 5,500 Milwaukee .............. 400 1,200 400 
St. _ ‘ 7,000 §2 > == =SRRRRRRRRRE Ses 500 900 1,300 
Sioux City . 6,000 4,500 Louisville ............... 100 500 200 
t. Paul .. 7,500 1, _ Ere 300 ~—:1,900 ql 
Oklahoma City 1,600 = 2,5 Indianapolis ............ 1,200 6,000 1,000 
Fort Worth 1,200 9,500 Pittsburgh .............. cs... 1,000 500 
Milwaukee 800 i aaa 200 2,300 2,800 
WEE coeeceee 2,300 5,900 Buffalo ................. 200 «=. 2,200 700 
ee 4 400 Cleveland ....-...-.--++. 300 1,800 500 
India pois po a4 MED: .xcousssessecee 
g' 2,800 1,300 IRS ; 
Cincinnati S00 xaee THURSDAY, JUNE 4, 1931 
BEDE Sibcds cores aces ck Se eer 6,500 21,000 14,000 
Cleveland 2,500 1,300 Kansas City .. 500 =: 9,000 
Nashville 500 300 Omaha ...... ... 4,500 11,000 8,500 











LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets Thursday, June 4, 1931: 


bg Soft d roast- 
"= pigs exctaded): “a CHICAGO. 












E. 8T. LOUIS. OMAHA. KANS. CITY. 8ST. PAUL. 
It. It. (140-160 Ibs.) gd-ch......¢ 6.00@ 6.25 $ 6.10@ 6.25 $ 5.60@ 5.90 $ 5.80@ 6.00 $ 6.00@ 6.10 
Lt. wt. (160-180 Ibs.) each...” 6.10@ 6.30 $ 6.20@ 6.25 . 5.70@ 5.90 5.85@ 6.00 6.00@ 6.10 
(180-200 Ibs.) wpe toe 6.20@ 6.40 6.20@ 6.25 5.75@ 5.90 5.85@ 6.00 6. 6.10 
Med. wt. (200-220 Ibs.) gd-ch... 6. 6.35 6. 6.25 5.70@ 5.90 5.85@ 6.00 5.85@ 6.10 
(220-250 Ibs.) gd-ch........ --- 6.15@ 6.35 6.15@ 6.25 5.65@ 5.85 5.85@ 6.00 5.50@ 6.00 
Hvy. wt. (250-290 Ibs.) gd-ch... 6. 6.30 5.90@ 6.15 5.55@ 5.80 5.75@ 5.90 5.25@ 5.75 
(290-350 Ibs.) gd-ch........... 5.75@ 6.10 5.75@ 5.90 5.25@ 5.65 5. 5.80 5.00@ 5.50 
Pkg. sows (275-500 Ibs.) med-ch. 4.85@ 5.40 4. 5.10 4.35@ 4.85 4.25@ 4.90 4.35@ 5.00 
Sitr. pigs (100-130 Ibs.) gd-ch... 5.75@ 6.10 6. Rowe 5.50@ 6.10 6. 6.25 
Av. cost & wt. Thurs. (pigs excl.) 5.88-250 Ibs. 6.00-206 Ibs. 5.40-259 Ibs. 5.73-226 Ibs. ........-- 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 
Choi 8. 8.75 8.25@ 8.50 7.50@ 8.50 7. 8.25 7.50@ 8.25 
7.25@ 8.00 7.25@ 8.25 6.75@ 7.50 6.75@ 7.50 6.75@ 7.50 
6. 7.25 5.25@ 7.25 6.00@ 6.75 5.50@ 6.75 5.75@ 6.75 
DEER: Sohobesenchciecekccas al 6.50 4.00@ 5.25 4.75@ 6.00 4.25@ 5.50 4. 5.75 
STEERS (900-1,100 LBS.) : 
Choice oo-ts sarees et 8. 8.50 8.25@ 8.50 7.25@ 8.25 7.50@ 8.25 7. 8.25 
Sedececcesccscoenccceccss SADE COD 4. 8.25 6.75@ 7.50 6.50@ 7.50 6.75@ 7.50 
SED: Sess bensscenssonseecss i 7.25 5.25@ 7.25 6.00@ 6.75 5.50@ 6.75 5.75@ 6.75 
DEED Sabslopvicnsnencassos TD 6.50 4. 5.25 4.75@ 6.00 4.25@ 5.50 4. 5.75 
STEERS (1,100-1,800 LBS.) : 
ER: . 8.00@ 8.50 7.75@ 8.25 7.00@ 8.00 7.25@ 8.00 7.25@ 8.00 
Good ... <nai ae 8.00 7. 7.75 6.25@ 7.25 6.25@ 7.50 6.75@ 7.25 
Medium ceseencnt ae 7.00 4.50@ 7.00 5.25@ 6.75 5. 6.50 6.00@ 6.75 
STEERS (1,300-1,500 LBS.) : 
BRED. ckngenbbbasrebeessseccs 8.25 as | 8.00 $ue 8.00 | 7.75 25@ 8.00 
scbbenbbenbonscows sebeek Oe 7.50 6.75@ 7.50 6. 7.00 6.25@ 7.25 6.50@ 7.25 
HEIFERS (550-850 LBS.): 
Choice .......cscecccsccseceee 7.75@ 8.25 7.75@ 8.50 6.75@ 7.50 7.25@ 8.00 6. 8.00 
ccccccccccccccccecesecces 7.00@ 7.75 7.00@ 7.75 6.00@ 7.00 6.50@ 7.50 6. 7.00 
Medium .......ccccecececeseee 6.00@ 7.00 6.00@ 7.00 5.25@ 6.25 5.25@ 6.75 5.25@ 6.00 
MPIREEEEL Snsvesconcscccccsncss SUG 6& 6.00 4.50@ 5.50 3.50@ 5.25 4.25@ 5.25 
5.25@ 6.00 5.25@ 5.50 4.75@ 5.75 4.75@ 5.25 5. 5.50 
4.75@ 5.25 4.75@ 5.25 4.25@ 4.75 4. 4.75 4.50@ 5.00 
4. 4.75 3.75@ 4.75 8. 4.25 3.25@ 4.00 3.75@ 4.50 
2. 4.00 2. ae 3.50 2.00@ 3.25 2.25@ 3.75 
moe ' en 3 4.50 3 4.25 3.60@ 4.00 3 4.25 
i. Msetenspseavasssveescce GE BED &i . r . e : : . 
ML Waneselbsnbesdesccnes 308 4.15 2500 3.75 750 3.50 250g 3.60 2750 3.75 
VEALERS (MILK-FED): 
See obeskbhenekonnenecaese te 9.50 7. 8.50 7. 9.00 6. 8.50 7.00@10.00 
DR avcbhshabeskaaveesarne 8.300 8.00 5.00@ 7.00 6.00@ 7.50 5.00@ 6.50 5.00@ 7.00 
SE Seka tciscbcienevescnce. Oe 6.50 3. 5.00 3. 6.00 3.00@ 5.00 3. 5.00 
CALVES (250-500 LBS.) : 
EL A aKchnsshiebohs basin pes y+ | 7.00 T° | 7.75 rs | 7.00 5.00@ 7.00 5.00@ 6.00 
Com-med. ......ccececeeeeeeee 4.00@ 5.00 3.50@ 5.75 3.50@ 5.50 3.00@ 5.00 3.50@ 5.00 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down)—Gd-ch..... ..+. 8.50@10.35 8.75@10.25 8. 9.50 8.00@ 9.50 7.50@ 9.50 
Ee ccc cnscuncheo’ . 7.50@ 8.50 7.25@ 8.75 7.25@ 8.50 6.75@ 8.00 7. 7.50 
(All weights)—Common ...... 5.50@ 7.50 5. 7.25 5.75@ 7.25 5.00@ 6.75 550 7.00 
YEARLING WETHERS: 
(90-110 Ibs.)—Med-ch. ........ 4.00@ 8.25 4.50@ 7.50 4.00@ 7.50 4.50@ 7.00 5.50@ 7.50 
EWES: 
(90-120 Ibs.)—Med-ch. ........ 1.75@ 2.75 2. 2.75 1.50@ 2.25 1.75@ 2.50 1.25@ 2.25 
(120-150 Ibs.)—Med-ch. ....... bog 2.50 1306 2.50 1.25@ 2.00 1.75@ 2.25 1.00@ 2.00 
(All weights)—Cul-com. ...... 1. ih a 1.75 .75@1.50 1. i a 1.25 





Note: Ecective June 1, new crop lambs classified as lambs; yearlings or lambs of or closely 
approaching the yearling age classified as yearlings in the above quotations. Lambs excepted, all 
quotations on shorn basis. 
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t. i areca bg aude wee 1,500 9,500 
St. — ERE ae OR ee 1,700 4,500 
EE anges on aapewes 000 5,500 

oS) Geren 1,800 4,000 
Oklahoma City ......... 400 900 

SSS 2,100 500 
ED i 0k5 a'n'e 0 34 p00 300 1,000 
EE segeuwreeesecstes 500 1,500 
SD 665'<0ksens ceade 200 500 
tl .h55cdeeen shee sd 200 1,500 
Indianapolis ............ 600 5,000 
ED Gibce ccebatese 6hRee 1,500 
PE sicracasedasess 200 2,300 

i ea 100 1,500 
ED. en sicccecceneces 200 1,000 

25 hasauks ae oos 100 400 

FRIDAY, JUNE 5, 1931. 

Cattle. Hogs. 
SD ics ais chesa we osas 3,000 18,000 
SD sweskcsseces 2,500 
A hab os% ah nse kh ae 44 2,500 12,000 
Sr EN o Gow kab oenvee'eu & 7,000 
Sn isi<wspaake one 3,500 
Sar 1,600 8,000 

Sy eee er 2,600 7,500 
Oklahoma City ......... 300 900 
Fort Worth 1,200 200 
Milwaukee 300 5,000 
Denver .... 300 500 
Wichita .. 200 1,500 
Indianapolis 300 5,000 
Pittsburgh .. éas> 1,800 
Cincinnati .. “ 200 2,800 
ED. oo60s'0% oonasee ue 100 1,700 
arr errr Tr 100 1,200 

a 
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~~ 


i yebd egseuis 


90 


wo §  compoenns 
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CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers, week 
ended May 28, 1931, with comparisons, 
are reported by the Dominion Live 


Stock Branch: 


BUTCHER STEERS. 


Up to 1,050 lbs. 





Week 
ended Prev. 
May 28 week 

eek chitu. sesenn $ 7.00 $ 6.85 
EE. Siw a ase otha can 6.35 6.35 
~~ Saeerrs 5.50 5.75 

EN oen.04 6.0dueks ah 5.35 5.50 
Serr 5.25 5.25 
Prince Albert .......... 4.75 475 
OO TEE 5.50 5.75 
ee 5.25 4.75 

VEAL CALVES. 
Toronto ... $ 8.00 $ &50 
Montreal .. 7.00 6.50 
Winnipeg 8.50 8.50 
Calgary 8.50 8.50 
Edmonton . 8.00 8.00 
Prince Albert . 5.50 asa 
DR MY nocdevancessw 7.50 8.00 
Saskatoon .........050% 7.00 6.00 
SELECT BACON HOGS. 

NR. nas setaens oy ae $ 8.75 $ 8.85 
eee 9.25 9.50 
EE eo oak cena s a6 8. 8.00 
| i Ae 7.75 7.50 
CO Se 7.60 7.50 
Prince Albert .......... 7.50 7.50 
EE 656%5nauwe-cns 7.70 7.65 
PEED Avisescttrceens 7.70 7.70 





Be 


RECEIPTS AT CHIEF CENTERS. 
Combined receipts at principal mar- 


kets, week ended May 30, 1931: 

















At 20 markets: Cattle. Hogs. Sheep. 
Week ended May 30...... 172,000 491,000 328,000 
Previous week ..... ..200,000 499,000 378,000 
MD ng Sues eases :177,000 557,000 217,00 
1929 BO SEGA Seen Re -168,000 560,008 Ft 

Terr erro Tiere 181, : 
RSE SS ee: 232, 699,000 193,000 

Hogs at 11 markets: 

Week ended May 30........0....cccesceen 433,000 
Previous week 431,000 
ER eer Ree rer oan 
eyo? Prem rr 

ED a0 05.066 b96WS6n a0 50.60 405.0 sna 
SE. WE60 p54 ushns 6s ke00 0 ius caw 
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June 6, 1931. 


PACKERS’ PURCHASES 


of livestock packers ” inci 
centers f = po week alee Saturda = ‘80, 


mperisons, are re rted to” 
1008 al Pr Provisioner as follows: ai 
CHICAGO. 

Cattle. Hogs. Sheep. 
our and Co.......... 4,421 4,272 27,171 
Swift BMGs eeadens ons 4,598 3,725 23,685 

Wilson & Co. ........... 4,295 4,931 9, 
Morris & Co. ............ 1,216 2,588 1,166 
o-Amer. Prov. Co.... 2,500 a 
. Hammond Co...... 1,523 * — wiee 
Linby, McNeill & Libby. . 923 eeee 


Brennan Packing Co., 3,732 hogs; Independent 
Packing Co., eee hogs; Boyd, . & Ca, 
1,607 hogs; grade Food Products Corp., 5,891 
hogs; Agar "ae Co., 2,498 hogs; ‘others, 


a ~F ae 17,834; calves, 7,746; hogs, 
64,422; sheep, 61,931. 


Cattle. Hogs. Sheep. 











Armour and Co.......... 3,196 3,831 3,780 
Cudahy Pkg. Co......... 2,981 3,214 T1I7 
Fowler Pkg. Co......... 520 er be 
M Bs os conspire 2,281 4,007 2,341 
wiht B& OO... 2c... ccceee 3,221 8,779 7,170 
Wilson & Co..........-- 2,639 2,942 5,513 
PE eras ba 5c tnk eases 1,259 601 61 
Was ksenessheee 16,097 23,464 26,042 
OMAHA. 
Cattle and 

calves. Hogs. Sheep. 

Armour and Co.......... 4,993 14,622 10,350 
Cud. ee 5,028 9,766 12,007 
Sag See 1,112 6,567 dan 
SE KK Soe 2,016 428 2,771 
SEMI Cec erecen cena 4,790 8,347 9,298 











Total ....-. esate ay eodauptos 23,929 34,426 
Eagle Pkg. Co., 13 cattle; Geo. Hoffman Pkg. 
Co., 70 cattle; Mayerowich 7 fioth Co., 4 4 cattle; 
Omaha Pkg. Co., 87 cattle; J. 128 
cattle; So. Oma! ha Pkg. Co. aE aoe 
Pkg. 170 cattie; Morrell Pie. Co., 105 cattle; 
Nagle Pkg. Co., 448 cattle; Sinclair Pkg. Co., 615 

cattle; Wiison & Co., 580 cattle. 
Total: Cattle, 20,148; hogs, 63,659; sheep, 





ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 1,560 1,642 5,544 11,210 














Swift & Co........ - 1,809 3,745 3,851 10,588 
Morris & Co........ 739 «61,316 eae 
Rast Side Pkg. Co.. 638 45 3,788 211 
By FER. OO. .ccccs 70 50 5,207 063% 
American Pkg. Co.. 80 45 1,924 41 
BINED ccccsccccece 5,162 2,436 31,126 9,158 
a Sere 2,135 684 12,795 434 

BE ca ssevacdee 12,193 9,963 59,235 33,775 


Not including 2,958 cattle, 2,006 calves, 37,711 
hogs and 2,664 sheep bonght direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 














Swift & Co......... 2,212 773 «69,312 19,675 

Armour and Co..... 3,249 737 + «=©9,223 = 7,885 

EE KGwaneebd suas 1,305 4 8,399 1,132 

WE Acheceauccus 6,766 1,514 26,934 28,642 
SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co.... 2,548 186 9,160 3,366 
Armour and Co 
Swift & ‘ 1,742 Roe 4, 784 3,086 





































Smith Bros. iyi ee ae 
ppers ... . 3,594 "16 14,617 
Others . 207 33 14 
MS Aw ccndecduas 11,158 561 38,147 
OKLAHOMA OITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co........ 844 638 1,554 2,038 
Wilson & Co........ 779 649 1,559 3,287 
WES eSicecix'seaic'c 92 60 547 cece 
a. Oe 1715 1,347 3,660 5,325 
Not including 131 cattle and 1,586 hogs bought 
direct, 
WICHITA. 
Cadahy Cattle. Calves. Hogs. Sheep. 
lahy Pkg. Co..... 872 396 3,768 3,917 
Jacob Dold Pk 2) : 
Wichita D. Be &: ee sid 
Dunn Ostertag ..... 91 nee 
Keefe-Le Stourgeon. 59 tase 
W. Dold.. 70 550 
Total meWeicdasey 1,530 461 6,867 3,940 
Not including 3,482 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
yt i eee 827 99 4,624 4,567 
BI our and Co...... 529 136 2,406 5,264 
Ot _ Murphy Co.. 614 105 1,824 ae 
See UnG Sas 60 an 1,082 12 1,496 1,086 
Total 


ie Ce eee 8,052 352 10,350 10,917 
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MILWAUKEB. 
Cattle. Calves. Hogs. Sheep. 
Plankinton ry Co.. 1,085 5,503 8,101 561 
U. D. B Co. Tees 33 esa Saga ésee 
The Layton Co....... .... eee 415 soe 
R. Gumz & Co...... 105 156 120 64 
Armour & Co., Mil. 304 2,733 este snée 
Armour & fe 25 ‘ate eee 
N.Y.B.D.M., Co., N.Y. nn aa 
Corkran, Hill, Balt. . vane 345 ea 
eer 35 83 1 
IE oie cin wiser cis 178 449 81 179 
WN isos ecient : 1,997 997 8,876 9,145 705 
8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,561 3,318 10,551 2,274 
Cudahy Pkg. Co.... 352 1,283 ees nia 
Swift & Co......... 3,636 5,088 15,897 3,284 
— Pkg. a 1,254 84 exes Kala 
MOMS ovccccccscccce - 1,002 10,043 * 
oo sande » 8,895 895 9,813 36,491 5,558 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 828 543 13,754 705 
Armour and Co. 305 111 =:1,361 “eee 
Indianapolis Abt. Co. .... 58 545 344 
Hilgemeir Bros. .... 5 waar 901 ease 
Brown Bros. ...... 133 31 59 11 
Schussler Pkg. Co... 23 eece 176 we 
Riverview Pkg. Co.. 5 wens 90 
Meier Pkg. Co...... 138 8 197 
Indiana Prov. Co.... 44 21 153 
Art Wabnitz ... calle 36 oer 
Maass Hartman Oo. 25 9 eave 
Hoosier Abt. Co.. 27 esos mee osee 
Shippers 2,148 11,553 4,313 
252 499 228 
3,217 29,288 5,701 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons... .... 6 aisiecs 266 
E. Kahn’s Sons Co.. 1,220 563 5,941 3,119 
Kroger G. & B. Co.. 33 144 1,137 Saws 
J. Lohrey Pkg. wieibe 288 
H. H. Meyer Pkg. Co. 2 2,251 saw 
+ Sander Pkg. Co.. 4 éaiwe 979 iaciss 
. Schlachter & Sons 123 208 ery 143 
- & F. Schroth Co.. 14 ae Pate 
John 4 Stegner.... 111 199 tsee 56 
Ideal Pkg. Co....... 6 sees 504 ese 
Shippers .......:... 149 1,170 2,620 7,250 
I <6 06 CNN o.044's6 529 458 649 413 
ME a tanccecess 2,192 23746 16,912 11,247 


Not including 2,026 cattle, 4 calves, 6,494 hogs 


and 2,600 sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended May 30, 1931, with comparisons: 














CATTLE. 
Week 
ended Prev. 
May 30. week. 
NB a ieee yt eens oeee 17,834 20,478 
cones  Sagdeswav nue 16,097 15,979 
I beeen Ces ed cess ne 20,1 20,164 
se IE a kiein gs enachbaseinee 15,151 17,302 
< ear 8,291 
ke See 11,158 12,938 
n> ME. wenn 0.5660 1,14 2,038 
DE VUSSe era Geant eis 15,301 1,223 
Denver aCe de St ue ase iar a 3,269 
a ee ee 8,895 12,356 
Pere 1,997 3,218 
Indianapolis ............ 2,485 3,790 
po Serre 4,198 4,340 
MEE viwasedemvesrtoee 124,228 125,386 
HOGS. 
SPP re TTS 64,422 56,934 
eee 23,464 17,840 
MY Bi Mie rs ois a Bo armies 23,929 58,340 
2 Sere 96, 102,532 
SEE Sd di6s4:0 do. 6'e0! core 26,9. 25,588 
ke” Rea ee 38,147 37,652 
Oklahoma City .......... . 3,618 
——— Rea hig 08 ses ces 10,349 11,359 
Rakes Salat +e kied 10,350 10,998 
St. Paul” irae np 4 anicn Senn 36,491 42,094 
Milwaukee .............. 9,145 9,492 
MED vies oe eceaws 29,288 35,673 
Eg rie'sis ecaces eee 23,406 26,817 
WE swawnies biedewenite 398,117 438,937 
SHEEP. 
a a a a ty 61,931 8 
ME CHAD io 6iecddecuwen 26,042 31,197 
ME: eV asii eee avenen 34,426 x 
‘2 (ia 36,439 24,489 
cS. a 28,642 32,326 
SE EE Aves uvecetcns 9,553 10,344 
Oklahoma City ......... 5,325 4,176 
SI RGR Rd edcccsine wes i 2,565 
EE Sn re 10,917 ,898 
8 ee y 10,670 
SR 262 
peer 5,701 4,262 
i ree 13,847 11,664 
ere 154,162 227,219 


Cor. 








153,457 





CHICAGO LIVESTOCK 


Statistics of livestock at the 





Chicago 


RECEIPTS. 

Cattle. Calves. Hogs. 

Mon., May 25.... 616 471 %, 
ee ad 26... .17,838 2,232 44,018 
_ A --- 5,471 3,009 18,315 
; 9118 2,763 +133 
= ay - 2,824 2,440 833 
Bat’ May 30..... 2,000 1,000 18,000 
This week .......37,251 11,444 128,299 
Previous week ..43,327 11,930 110,860 
Year ago ........40,322 18,548 124,602 
Two years ago...39,471 12,592 141,067 


Total receipts for month and year to May 


with comparisons: 
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Union: 
Stock Yards for current and comparative periods 
are reported as follows: 


Sheep. 

3,483 
13, 715 
11,537 
15,264 
18,888 
10,000 





SS8F 


404 
565 
121 
543 
30, 





——May.——-  ————-Year.—__——_- 

1931. 1930. 1931. 1930. 
Cattle 2... 175,502 173,611 876,931 850,957 
Calves ...... 49,430 56,076 236,165 262,798 
RR Scns c'ed 499,906 557,448 3,478,280 3,357,498 
Sheep ....... 292,512 311, 706 1,713,404 1,712,596 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 25.... 104 519 624 
Tues, May 26.... 4,354 1 6,914 1,498 
Wed., May 27... 2,574 15 & 1,167 
Thurs., May 28.. 3,906 6 2,178 493 
Fri., May 29..... 1,994 10 4,688 1,422 
Sat., May 30..... 500 one 4,500 1,000 
This week .......13,328 32 22,228 5,580 
Previous week . -13,110 2 24,145 9,754 
WD a's dice ess 9,901 32 25,200 5,130 
Two years ago ..12, 698 260 20,678 7,711 


WEEKLY AVERAGE PRICE OF LIVE STOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended aa a $ 6.70 
Previous week 7.00 
1930 


Av. 1926-1930... ..$11.60 





$10.70 


$ 6.50 





SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and 


ers at the Chicago Stock Yards: 

Cattle. Hogs 
*Week ended May 30.... 23,900 106,100 
Previous week .......... 30,729 93,618 
a RE ABE RPE tae alk Bre 32,573 117,853 
Woks Sev raecawenoeeres ue 26795 122,501 
DG sooR ci vuotaeseeesag 26,239 = 879 
GE Ninecvdsnetsenusneene 34, 0,673 


*Saturday, May 23, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 
Receipts, average weights and tops and average 
mparisons: 


prices of hogs, with com 


sheep for pack- 


Bn Avg. ——Prices—— 

ec’d. Wet. Top. Avg. 

*Week ended May 30. 128, 000 241 $6.80 $ 6.00 
a WOO cccccce 8,282 237 7.10 6. 

rer re e Ta81 73 240 10.50 10.10 

1929 SEE: CaS te ei 143,972 238 11.25 10.65 

ES caste hicdincanons 291 231 10.00 9.70 

rer ays 141,619 244 9.80 9.25 

pee pec edecaeete 251 14.55 13.90 

Av. 1926-1930....... 144,000 241 $11.20 $10.70 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


ection slaughtered at Chicago under federal in- 
a on for week ended May 29, 1931, with com- 


ae oe NE Bae 60-4865 :4566600560nen 121,728 
EC IEEE. Ch Ghre ddioik ait xia GaGa ae cre wands 93,509 
ME GED. ohecndueses veces teansunsents been 118,897 
19: Re biewee 6s.b acs wed Oh cele pean gerbe 126,763 


CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
June 4, 1931, were as follows: 





eek 

ended 

June 4. 

Packers’ purchases .............. 54,947 

Direct to packers ................ 40,332 

Shippers’ purchases .............. 18,983 

NE i ck concedes becisedsiveeuss 114,262 
———_ 


NEW YORK LIVESTOCK. 


Receipts of livestock at New 
markets for week ended May 30, 


Cattle. 

Jersey City ........ 2,977 
Central Union ...... 2,213 
New Zee ccc cwces 451 
OE» cance 4940.6 5,641 
Previous week ..... 7,536 
Two weeks ago...... 7,133 








Calves. 


8,559 
1,497 
3,484 


13,540 
13,871 
15,416 


Hogs. 
3,210 


14,353 
17,563 
17/900 
17,257 





Prev. 
week. 


44,093 
23,394 


136,751 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the fol- 














lowng centers for the week ended June 6, 1931, 
with comparisons: 
CATTLE. 
Week Cor. 
ended Prev week, 
June 6. week. 1930. 
DD. ccncalestsncsanek 26,890 5, 22,262 
rer 16,0897 15,979 18,316 
SE Chik chs avee send 17,435 .489 20,813 
SR 5.545 sas ipeennee 7,081 15,051 7,901 
PL ciccronsaass 7,072 7,712 7,508 
PT or.s6insostees 9,232 9,955 8,770 
aS a 1,991 1,635 1,885 
a, Se 5,003 caren enki 
Philadelphia ............ 1,546 1,167 1,382 
CE cssccccae ek 1,393 1,117 1,369 
New York & J. C........ 8,872 8,463 685, 
OKlahoma City .......... 193 2,902 4,180 
EE Taka tacpicw wens w 3,711 3,503 2,779 
DE decntaectencssdaks 2,767 2,333 2,384 
SE: Gicteweesancaweee 112,233 126,212 108,234 
HOGS. 
DD 3 Sack cenb ee 112,556 87,617 118,897 
Kansas City ............ 464 17,840 31,113 
DT sinhassecevdcacash 40,273 38,315 57,384 
Sere 33,109 445 28,954 
PR bcc 00 0cnwcon es 18,750 19,491 23,117 
GS is 4 b's pic0 a 550 26,6383 24,303 26,270 
SRY guhickcesscbeoaes 867 6,110 7,652 
Fort Worth .. : .909 SN amb is 
Philadelphia 13,995 14,179 15,908 
Indianapclis 18,692 17,440 18,210 
New York & J. 38,186 38,777 1,783 
Oklahoma City . 5,246 3,618 6,459 
STE chehecveceees 20,692 16,524 
EE Taitanerbscatiunnn 10,392 5,412 
ee 332,219 397,683 
eee 58,907 45,042 
Kansas City 31,197 22,340 
Omaha .... 37,223 34,251 
St. Louis .. 14,085 10,415 
St. Joseph . 30.237 21,329 
Sioux City ... 7,881 7,857 
DE Bis pc idunee aks ous 2,565 2,440 
Fort Worth kee Salo 
Philadelphia 4,545 5,970 
Indianapolis 1,267 1,062 
New York & J. C........ 60,311 ,049 69,215 
Oklahoma City .......... 5,325 4,176 653 
SEE <p dons eo peone ha 5,027 10,285 3,063 
MEE. Reccrikecssdcecnce 4,635 5,847 2,408 
NE asks iene sceaceee 337,983 268,264 226,045 
—_@—_ 


THE WEEK IN HOG FUTURES. 


Transactions in the hog future mar- 
ket are eupenmee by the Chicago Live- 
stock Exchange for the week ended 
June 5, 1931, with totals from the open- 
ing of future trading on March 1, 1930, 
to date, as follows: 


Week ended Since March 1, 
June 5. 1930. 

Pounds sold .......... 99,000 21,316,000 
SEN GEE Gavanscics 470 92,890 
Contracts sold ...... 6 1,291 
Hogs delivered ...... 8&3 17,891 
Pounds delivered .... 6,600 4,060,810 
Av. wt. hogs delivered ...... 200 


Active quotations on future contracts 
for the week ended May 29, 1931: 


SATURDAY, MAY 30, 1931. 
Holiday. 
No transactions. 
MONDAY, JUNE 1, 1931. 
No transactions. 


TUESDAY, JUNE 2, 1931. 


Un- 

*Light. Medium. Heavy. even. 

Ec  cesenwaitwhdad beled DME. ocusSe. Sacha 
WEDNESDAY, JUNE 3, 1931. 

INK. cchetoeuenegaé abba un So os eo 
THURSDAY, JUNE 4, 1931. 

PE: “Rcbksswcascced Shack sieecs | 


FRIDAY, JUNE 5, 1931. 
No transactions. 





*Light hogs—not less than 170 lbs. nor more 
than 210 Ibs. Medium hogs—not less than 210 
lbs., nor more than 260 lbs. Heavy hogs—not 
less than 260 Ibs., nor more than 310 lbs. Un- 
even weight hogs—averaging not less than 200 
lbs., nor more than 280 Ibs., excludes hogs 
weighing under 160 lbs., or more than 330 Ibs. 
Carlot—16,500 lbs., with a variation not in excess 
of 1,500 Ibs. 
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KINDS OF LIVESTOCK KILLED. 


Classification of livestock slaughtered 
in March, 1931, based on _ reports 
from packers representing nearly 75 
per cent of the total federal inspected 
slaughter, as reported by the U. S. De- 
partment of Agriculture, with compari- 
sons: 


—Cattle——_ ——-Hogs—— a” and 
i] 
. ar Zz &s 

e Se = 3 — oe 

2 38 € 8 S88 as 2 

2 Sf me A 2 a3 4h G 
1930 Pct. Pct. Pct. Pct. Pct. Pct. Pct. Pct. 
Jan. 46.39 50.04 3.57 52.21 47.27 .52 91.70 8.30 
Feb. 47.68 48.59 3.73 53.54 46.04 .42 93.21 6.79 
Mar. 51.49 45.28 3.23 52.37 47.01 .62 95.16 4.84 
Apr. 53.17 43.03 3.80 49.13 50.00 .87 95.30 4.70 
ay 56.02 40.14 3.84 47.85 51.46 .69 93.22 6.78 
June 54.56 40.88 4.56 43.43 55.88 .69 92.90 7.10 
July 57.94 38.39 3.67 38.83 60.48 .69 95.42 4.58 
Aug. 57.49 38.17 4.34 35.33 64.12 .55 94.92 5.08 
Sept. 52.59 43.63 3.78 40.13 59.36 .51 93.70 6.30 
Oct. 47.92 48.47 3.61 46.47 52.89 .64 94.69 5.31 
Nov. 48.11 48.35 3.54 49.55 49.95 .50 93.31 6.64 
48.82 47.48 3.70 52.70 46.91 .39 92.77 7.23 
Av. 51.84 44.38 3.78 47.65 51.77 .58 93.94 6.06 

1931. 
Jan. 50.83 45.91 3.26 55.45 44.20 .35 94.94 5.06 
Feb. 52.47 44.36 3.17 55.38 44.19 .43 96.00 4.00 
Mar. 53.14 43.86 3.00 54.72 44.75 .53 95.24 4.76 
—_@— 


HOG WEIGHTS AND COSTS. 


The average weight and cost of hogs, 
computed on packer and shipper pur- 
chases, as reported for April, 1981, 
with comparisons, by the U. S. Bureau 
of Agricultural Economics: 

—1931.— —1930.— —1931.— —1930.— 

Per Per Per Per 

Avg., 100 Avg., 100 Avg., 100 Avg., 100 
CHICAGO. 


Jan. .. 235 $7.65 228 $9.78 
Feb. .. 237 7.06 231 10.67 


EAST ST. LOUIS. 
213 $7.84 206 $9.82 
207 7.34 208 10.71 











Mar. |. 242 7.46 235 10.17 205 7.78 206 10.44 
Apr. .. 240 7.26 234 10.00 204 7.50 200 10.05 
Year ... .... 205 9.47 ... .... 202 9.72 
KANSAS CITY. OMAHA. 
Jan. .. 236 $7.44 232 $9.55 250 $7.33 247 $9.48 
Feb. .. 232 6.84 234 10.34 251 6.58 248 10.11 
Mar. .. 231 7.37 232 9.88 265 7.02 251 9.66 
Apr. .. 230 7.11 225 2.68 265 6.80 254 9.51 
Year ... -- 223 9.41 255 9.10 
ST. PAUL. FT. WORTH. 
Jan. .. 237 $7.30 225 $9.55 211 $7.72 215 $9.38 
Keb. .. 234 6.64 230 10.24 211 7.13 218 9.68 
Mar. .. 236 7.14 226 9.79 206 7.39 212 9.24 
Apr. .. 240 6.92 234 9.56 206 7.29 206 9.08 
Year ... 231 9.02 ... .... 210 9.21 
Ye 


U. S. INSPECTED HOG KILL. 


Hogs slaughtered under federal in- 
spection at nine centers during the 
week ended Friday, May 29, 1931: 











Week Cor. 

ended = Prev. week, 

May 29. week. 1930. 
NES * 5b snkne de nkaene 121,728 93,509 118,897 
Kansas City, Kan........ 55,709 50,637 96 
SND.» 006040500 04.00865% 45,779 t 48,410 
*Kast St. Louis ........ 63,447 55,429 56,54 
EE Sp aceseasessaes 26,799 24,083 25,771 
_S. ) a aeaers 39,145 36.877 35,814 
ON ee ae 22,175 18,395 22,256 
Indianapolis .... ........ 24,647 19,575 20,752 
New York and J. C..... 27,899 25,488 25,495 
error Tee Te 427,328 366,848 407,897 





*Includes St. Louis, Mo. 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended May 30, 1931: 














Week ended New York. Boston. Phila. 
May 30, 1981........ 20,517 14,004 18,594 
ee eee | a eS 268 
May 16, 1931........ ! eer 181 
aS ar 10,063 7,265 18,258 

To date, 1931...... 316,325 41,721 165,402 
May 31, 1930........ 28,894 6,350 1,020 
May 24, 1930........ 63,380 68,239 18,182 

To date, 1930...... 876,404 421,990 305,417 


June 6, 1981, i 


FEWER HOGS IN APRIL. 

Hog receipts at the 11 princi 
markets during May totaled 1,856 
head compared with 2,171,000 in May, 
1930, and 2,197,000 in the same mo 
two years ago. They were the small. 
est for May since 1910. During the 
first five months of the year the re. 
ceipts at these markets totaled 11,536, 
000 head compared with 12,094,000 a 
year ago and 12,574,000 during the sim. 
ilar period of 1929. The five months 
total was the smallest for the period 
since 1914. 

At Chicago hog receipts for the 
month of 504,618 compare with 576,019 
last May and 534,517 in May, 1929. The 
average weight at 235 lbs. compares 
with 239 Ibs. in April, 237 Ibs. last May 
and 240 lbs. in May, 1929. 

The average price for the month at 
Chicago was $6.55 with a top of $7.60, 

a oo 


ARGENTINE HIDE PRODUCTION, 


Lessened demand for Argentine beef 
and a resultant decline in the produc- 
tion of hides in that country is fore- 
cast for 1931 in a report to the New 
York Hide Exchange by the trade sur- 
vey bureau of the Tanners’ Council. 

A restricted foreign and domestic de- 
mand for Argentine beef, coupled with 
some signs of herd liquidation, is ex- 
pected to reduce the slaughter of cattle 
in 1931, according to the report. The 
Argentine production of hides, based on 
the estimated number of cattle slaugh- 
tered, was 4,979,000 in 1930, while the 
estimate for 1931 is approximately 
4,800,000. Imports of hides from the 
Argentine during the first three months 
of this year comprised 67% per cent of 
the total imports into the United States, 
whereas for 1930 these imports 
amounted to 45 3/10 per cent of the 


total. 
a 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
five days ended May 29, 1931, were 
4,170,000 lbs.; previous week, 4,436,000 
lbs.; same week last year, 2,193,000 lbs.; 
from January 1 to May 29 this year, 
80,782,000 Ibs.; same period a year 
ago, 88,733,000 Ibs. 

Shipments of hides from Chicago for 
the five days ended May 29, 1931, were 
2,250,000 lbs.; previous week, 2,007,000 
Ibs.; same week last year, 1,775,000 
Ibs.; from January 1 to May 29 this 
year, 59,491,000 Ibs.; same period a 
year ago, 75,888,000 lbs. 


a 


TANNERS’ APRIL HIDE STOCKS. 


Stocks of raw hides and skins held 
by tanners on April 30, 1931: 





Apr. 30,1 Mar. 31,? 
1931. 193k. 
Cattle, total, hides......... 1,545,132 1,585,478 
Green salted: 
Steers, hides .. 476,544 
Cows, hides ... ‘ 670,055 
Bulls, hides . 39,448 
Unclassified, hides ..... 0,244 bry 
Dry or dry salted, hides.. 25,950 34, 
GR MGR 0.5 5Ge640005 555% 1,610,163 1,407.98 
ie MME. 5540s saree satee 209,099 = 
Sheep and lamb, skins..... 8,293, 9,087, 
Goat and kid, skins........ 10,169,681 8, 01 tet 
Cabretta, skins ............ 944,753 1,071, 
~~ 4Preliminary figures. 2Final figures. 
$e 


AUSTRALIAN TALLOW EXPORTS. 
Australian tallow exports during 

March totaled 5,742,688 Ibs., acco’ 

to cable advices to the Department 

Commerce. 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 


PACKER HIDES—There was a 
proad demand this week for packer 
hides and prices on steers advanced a 
half-cent over the early market of last 
week, or a quarter-cent over the ex- 
treme top paid last week; light native 
cows advanced a half-cent on tanner 
pusiness, while sales for Exchange pur- 
poses were made at a quarter-cent over 
last week’s top price. The movement 
ran mostly to late May hides, although 
some June hides were included in cer- 
tain instances; inasmuch as grubbing 
privileges do not extend to June take- 
off, these prices average out higher for 
that month. 

The total movement so far is around 
75,000 hides, with about 17,000 bulls in- 
cluded in these figures. Late in the 
week the movement slacked off, but this 
was due principally to packers being 
well sold up at the moment. There is 
still a good demand for hides, and un- 
doubtedly higher prices will be at- 
tempted as further offerings come out. 
The market appears to be resting on a 
firm basis at present. 

Spready native steers 10@10%c, nom. 
About 22,000 native steers moved at 
9%c, mostly May take-off, as against 
9c paid for 1,500 Mays at end of last 
week; some resale business in April 
steers reported at 9c. About 2,500 ex- 
treme native steers sold at 944c, with 
possibly some earlier at 9c. 

Butt branded steers sold in a small 
way at 9144c; an outside packer also 
sold 1,400 May-June same basis. One 
packer sold a car Colorados at 9c; an 
outside packer moved 1,100 late Mays 
earlier at 8%c, and 2,800 Mays sold at 
end of last week at 842c. Heavy Texas 
steers sold at 94c. About 3,500 light 
Texas steers sold at 8%c. Extreme 
light Texas steers moved in a good way 
at 8c, with a car later at 8%4c. 

Two cars May heavy native cows 
brought 8c. About 18,000 light native 
cows sold mid-week at 9c for Mays, 
and possibly some Junes included, tan- 
ner business; later, three cars straight 
Junes sold for Exchange purposes at 
10c. About 11,000 branded cows and 
extreme light Texas steers sold at 8c; 
later bids of 8c declined for branded 
cows and a few sold at 8c. 

Total of 17,000 April-May bulls sold, 
at 5%e for native bulls and 4%c for 
branded. 

South American market rather quiet 
early. Late this week 12,000 frigori- 
fico steers sold at $30.00, equal to 10%c, 
cif. New York, and 9,000 more at 
$29.62%%, equal to 10%c, all coming to 
this country, as against $31.00 or 105c 
paid last week; these hides now getting 
into winter quality. 

_SMALL PACKER HIDES—Some ac- 
tion expected this week-end on local 
small packer June all-weights; bids of 
9e reported for native all-weight steers 
and cows and 8c for branded, with kill- 
ers asking 944c and 8\%c. 

Local small packer association sold 
June hides this week; three cars light 
— cows sold at 10c, three cars 
rerantge cows 8c, two cars native 
Steers 10c, car extreme light native 
steers 10c, car heavy native cows 8tée, 
reported for Exchange purposes. 

COUNTRY HIDES—Market strong- 
er; offerings are slow in coming out 
and some houses inclined to hold hides. 


Offerings of all-weights are small at 
642c, with buyers’ ideas 6@6%4c, se- 
lected, delivered. Heavy steers and 
cows firm at 6c, some talking 6%%c. 
Buff weights usually held at 642c; some 
claim they could secure this figure, 
while buyers talk 6%4c¢ top. Extremes 
can be sold at 8c; this description in 
best demand and some talking 8c, 
but buyers slow to follow advance. 
Bulls 4@4%c, selected, nom.  All- 
weight branded held at 5%c, flat, less 
Chicago freight. 

CALFSKIN S— Packer calfskins 
quoted in a nominal way around 15@ 
151c, with offerings at 16c unsold. As 
previously reported, one packer moved 
a large line of May calf previous week 
on private terms. 

Chicago city calfskins, 8/10 lb., 
quoted 10@10%c, nom., with last sale 
at 10%c; car 10/15 lb. sold this week 
at 14%c, steady; straight 8/15 lb. 
quoted 12%@13c, nom., with bids at 
12c. Outside city calf around 12@ 
12%c; mixed city and country lots 10% 
@11c; straight countries about 9c. Last 
sale of Chicago city light calf and dea- 
cons was at 82'%c. 

KIPSKINS—Kipskin market in fair- 
ly good shape, with last sales of May 
packer kips at 12%c for northern na- 
tives, 11¢c for northern over-weights and 
9c for branded. 

Chicago city kipskins quoted 11c last 
paid for part-car. Outside cities 10% 
@lic, nom.; mixed city and country 
lots 9@9%c; straight countries 8c. 

Packer regular slunks last sold at 
80c; hairless about 25c, nom. 

HORSE HIDE S—Market slightly 
firmer, with choice city renderers 
quoted $3.25@3.50, some talking high- 
er; mixed city and country northern 
lots, $2.35@2.75 asked; straight coun- 
tries about $2.00. 

SHEEPSKINS—Dry pelts easy at 
8%@9c for 1% in. and up wool, %4@ 
1% in. wools around 5c. Big packer 
shearlings continue to move in a good 
way; four cars sold at 42%c for No. 
1’s, 22%c for No. 2’s, and 15c for clips, 
steady with prices paid late last week; 
market quotable on this basis. Winter 
pickled skins about cleaned up, with 
last trading at $1.75@2.00 per doz. at 
Chicago, and $1.90@2.00 at New York. 
Last trading in California spring lambs 
was at $3.00@3.25 at Chicago. Native 
pickled skins quoted about $2.00 for 
lambs and $3.00 for sheep; selected 
heavy spring lambs for glove trade at 
eastern points quoted up to $4.00. Small 
packer spring lamb pelts selling at 
32%e, steady. 

PIGSKINS—No. 1 pigskin strips 
quoted 4@5c, nom., per lb., Chicago. 
Frozen gelatine scraps last sold basis 
2c, Chicago, with 24%c asked for future 
shipment. 


New York. 


PACKER HIDES—Market inactive, 
being well sold up to end of May 
earlier, except for some bulls. Market 
quoted nominally on basis of full Chi- 
cago prices. 

COUNTRY HIDES—Trading rather 
slow; stocks are light and some dealers 
are inclined to look on for a time. All- 
weights generally quoted 6%c asked; 
buff weights quoted around 6%c asked; 
extremes quoted 8c for mid-westerns, 
with higher talked. 
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CALFSKINS—Several cars of 5-7’s 
sold at $1.00 for cities, and same price 
reported paid for packers. Other de- 
scriptions were about cleaned up 
earlier, with 7-9’s quoted $1.50@1.60, 
and 9-12’s $2.45@2.55. Veal kips 12/17 
Ib. quoted $2.50@2.60; 17 lb. up $3.30@ 
3.40. 


New York Hide Exchange Futures. 


Saturday, May 30, 1931—Holiday. 

Monday, June 1, 1931—Close: June 
8.90n; July 9.20n; Aug. 9.55n; Sept. 
9.90 sale; Oct. 10.45n; Nov. 10.95n; Dec. 
11.46@11.50; Jan. 11.80n; Feb. 12.20n; 
Mar. 12.61@12.65; Apr. 12.75n; May 
12.90n. Sales 18 lots. 

Tuesday, June 2, 1931—Close: June 
8.95n; July 9.25n; Aug. 9.60n; Sept. 
9.95 sale; Oct. 10.50n; Nov. 11.00n; Dec. 
11.50 sale; Jan. 11.85n; Feb. 12.25n; 
Mar. 12.65 sale; Apr. 12.75n; May 12.90 
@13.10. Sales 48 lots. 

Wednesday, June 38, 1931—Close: 
June 9.00n; July 9.30n; Aug. 9.65n; 
Sept. 10.05 sale; Oct. 10.55n; Nov. 
11.05n; Dec. 11.55@11.65; Jan. 11.90n; 
Feb. 12.30n; Mar. 12.70@12.80; Apr. 
12.85n; May 13.10@13.25. Sales 56 lots. 

Thursday, June 4, 1931—Close: June 
9.20n; July 9.50n; Aug. 9.85n; Sept. 
10.25 sale; Oct. 10.75n; Nov. 11.30n; 
Dec. 11.85 sale; Jan. 12.20n; Feb. 
12.60n; Mar. 12.99 sale; Apr. 18.15n; 
May 138.35n. Sales 69 lots. 

Friday, June 5, 1931—Close: June 
9.25n; July 9.55n; Aug. 9.90n; Sept. 
10.30@10.35; Oct. 10.80n; Nov. 11.35n; 
Dec. 11.90@11.95; Jan. 12.25n; Feb. 
12.65n; Mar. 13.05@13.10; Apr. 13.20n; 
May 13.50b. Sales 120 lots. 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended June 5, 1931, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week Cor. 
ended Prev week, 
June 5. week 1930. 
Spr. nat. 
re 10 @10%n 10 @10%n 164%@1in 
Hvy. nat. strs. @ 9% @ 9 @15 
Hvy. Tex. strs.§ @9% 8%@ 9 144%@15 
Hyvy. butt brnd’d 
Gh caeass 9% 8%@9 144%@15 
Hvy. Col. strs. 84%@ 9 84%4@ 8% 14 @14% 
Ex-light Tex. 
Serer 8 @ 8% g 7% 13 Gis 
Brnd’d cows. 8 @ 8% 7% 12%@13 
Hvy. nat.cows @ 8 7%n 124%@13 


10 8% 9% 13 @13% 


Lt. nat. cows 9 @ 

Nat. bulls... @5% 5%4@ 6n @ 9%ax 
Brnd’d bulls. @ 4% 4%4@ in @ 8%ax 
Calfskins ...15 @15\n 154@16n @21 
Kips, nat. .. @12% @12% @19 
Kips, ov-wt.. @l1 @l1 Siz 
Kips, brnd’d. @ 9 @ 9 D15: 
Slunks, reg.. @80 @80 1.25@1.35 
Slunks, hris.. ‘@25n @25 @27 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 9 @ 9%n 8%@ On 13n 
Branded .... 8 @ 8%n 7%@ 8n p1i2%n 
Brava bus. 44@ 4% @oe @ie 
rm lls. 
Calfskins ...12% aus 24Gr8 bora 
Siunks, reg... 72% ai @1.15 
Slunks, hris.. @20 20 @25 
COUNTRY HIDES. 
Hvy. cows...6 @ 6k S4@6 8 @ SH 
Buffs re BKG 6% OB 6% 9%@10 
Extremes 8 8% 7%@8 12 12% 
MEE kien ced 4 @4% 4n Tax 
Calfskins ... e ;: : ai rom 
ere n 
Light calf ..40 50 40 50 1.90640 
Deacons ..... 40 50 40 50 1.00@1.10 
sunt ik? 2 2 Gi, Sob 
unks, hris. 
Horsehides ..2.00@3.50 2.00@3.25 3.25@4.50 
SHEEPSKINS. 
Pkr. aie. viveeese” = "deuweess 1.30@1.40n 
Sml. pkr. 
DEC Acce . estunses -). ideseaee 1.20@1.35n 
Pkr. shearlgs. es* 42144@45 30 50 
Dry pelts ... 84%@ 9 8%4@ 9 10¥%@11 
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THE NATIONAL PROVISIONER 


June 6, 1931, 


Chicago Section 


Charles S. Hughes, president of the 
Hughes Curry Packing Co., Anderson, 
Ind., was a business visitor in the city 
during the week. 


L. W. Pfaelzer, vice president of the 
Independent Casing Co., Chicago, left 
this week for a ten-day business trip 
through the East. 


Samuel T. Nash, chairman of the 
board, and H. A. Schanz, president, 
Cleveland Provision Co., Cleveland, O., 
were Chicago visitors this week. 


R. W. Sinks, head of the research 
department of the Frigidaire Corpora- 
tion, Dayton, O., was a caller at the 
offices of THE NATIONAL PROVISIONER 
during the week. 


Purchases of livestock at Chicago by 
principal packers for the first four 
days of this week totaled 16,959 cattle, 
5,057 calves, 64,958 hogs, and 45,968 
sheep. 

Provision shipments from Chicago 
for the week ended May 29, 1931, with 
comparisons, were as follows: 


Cor. wk., 


Last wk. Prev. wk. 1930. 


Cured meats, Ibs. . .10,626,000 10,920,000 15,297,000 
Fresh meats, Ibs. . .37,270,000 47,332,000 39,728,000 
Lard, lbs. 4,736,000 5,620,000 3,989,000 


News was received in Chicago this 
week of the death on May 31 of J. W. 
Reis, district manager of Wilson & 
Co. at Syracuse, N. Y. Interment was 
at Naperville, Ill., a Chicago suburb, 
on June 3, many of his associates in 
the Chicago office attending the 
funeral. Mr. Reis had been with the 
company since April, 1923. He for- 
merly was with Morris & Co. 


Many out-of-town packers and others 
identified with the meat industry were 
present at the meeting held in the 
Palmer House on the evening of June 
3 to agree on a method of getting re- 
tail price facts to the public and to 
increase meat consumption, a complete 
report of which appears in this issue of 
THE NATIONAL PROVISIONER. Among 
these were J. F. Sucher, vice president 
Charles Sucher Packing Co., Dayton, 
O.; H. H. Meyer, secretary and treas- 
urer, H. H. Meyer Packing Co., Cin- 
cinnati, O.; M. F. Cudahy, president, 
Cudahy Bros. Co., Cudahy, Wis.; J. W. 
Rath, president, Rath Packing Co., 
Waterloo, Ia.; H. C. Kuhner, president 
Kuhner Packing Co., Muncie, Ind.; Jos. 
P. Murphy, vice president, Blayney- 
Murphy Co., Denver, Colo.; Louis W. 
Kahn, president E. Kahn’s Sons Co., 
Cincinnati, O. 


~~ 
WHITE ESTATE OVER MILLION. 


The estate of the late F. Edson 
White, president of Armour and Com- 
pany, is valued at $1,281,162 according 
to an inventory recently filed in the 
probate court. This includes a balance 
of $796,843 due from the Whitehouse 
Investment Co. of Delaware. Under 
the terms of the will, filed January 28, 
1931, the bulk of the estate is left to 
the widow and two daughters. 


YOUNG PACKER DIES SUDDENLY. 


James V. Casey, secretary and treas- 
urer of the Drovers Packing Co., Chi- 
cago, died on June 1 after an illness of 
one week. He was 38 years of age. 
Mr. Casey had been associated with the 
packing industry ever since the com- 
pletion of his military service during 
the World War, first with the City 
Abattoir Co. and later with the Peerless 
Packing Co., devoting his entire atten- 
tion to pork operations. 

He is survived by his widow and 
three children. Funeral services were 
held June 4 from his residence at 7825 
South Winchester ave., interment being 
made with full military honors. The 
esteem in which he was held in the trade 
was indicated by the large attendance 
and the many floral offerings. 


— 
HONOR LIBBY HEAD. 


Thirty years of service with Libby, 
McNeill & Libby during which Edward 
G. McDougall rose from ledger clerk 
to president, were commemorated on 
June 3 at a dinner given Mr. McDougall 
at the South Shore Country Club by 
35 executives of the company. 

A hand-bound and hand-tooled book 
of letters of congratulation and ap- 
preciation from officials and old em- 
ployees was presented to Mr. Mc- 
Dougall. The presentation was made 
by Guy C. Smith, advertising manager 
of the company, who was the principal 
speaker of the evening. 

Mr. McDougall left this week for an 
extended business trip to Hawaii. 


eo 
CHAIN STORE NOTES. 


The Florida senate has passed a bill 
imposing a graduated license tax on 
chain stores. 

Net profits of First National Stores 
for the fiscal year ended March 28, 
1931, totaled $4,479,108 after deprecia- 
tion, federal taxes and the deduction 
of $66,380 for loss on sale of capital 
assets. This compares with a net profit 
of $4,773,446 in the preceding fiscal 
year. 

Sales of the Kroger Grocery & Baking 
Co. for the four weeks ended May 23 
totaled $20,470,422. This was a decline 
of only one-tenth of 1 per cent from 
those of the corresponding period in 
1930 when the value of sales totaled 
$20,493,922. At the present time there 
are 5,003 stores in operation compared 
with 5,316 a year ago. Total sales for 
the year to May 23 amounted to $100,- 
371,774, a decline of 3.1 per cent from 
the 1930 aggregate of $103,639,863. 

Jewel Tea Company’s sales for the 
four weeks ended May 16 totaled 
$1,094,448, a decrease of 12.75 per cent 
from those of a year ago when the four 
weeks’ sales totaled $1,254,320. The 
company now operates an average of 
1,303 sales routes compared with 1,239 
in the 1930 period. Sales for the first 
20 weeks of the year totaled $6,205,940, 
being 12.20 per cent below those of the 
same period a year ago. 


PACKER AND FOOD STOCKs, 
The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers on June 
8, 1931, or nearest previous date, to. 
gether with number of shares dealt jn 
during the week, and closing prices on 
May 27, 1931, or nearest previous date: 
Sales. High. Low. —Olose— 
June May 


Week ended 
June 3. —June 3.— a. SS 
Amal. Teather. 2... cocee cocee cvecs 2 
We, Tl wees ese0 seces acces eae 20 
Amer. H. & L. SOO ..... cesses coves 3 
Do. Pfd. .... 1,400 18% 16% 18 1% 
Amer. Stores... 1,500 39% 39 39 40 
Armour A ..... 9,400 1 15 1 14 
Do. B. ...... 8,850 1 1 1 1 
Do. Ill. Pfd.. 2,300 10% 10% 10 
Do. Del. Pfd. 1,400 32% 32% 
Barnett Leather .... .eces sssee cosss 1 
Beechnut Pack. 3,000 454% 454% 45% 
Bemeee, TH. GO... cece conse sacces sane 
i pesseen ee 200 100 100 «1% 
Meee WOOK... 62cc cecee csces «enue 
Chick C. Oil.... 1,200 10 10 10 10% 
Childs Co...... 2,400 19 17% 19 18 
Cudahy Pack... 1,900 38 37 38 
First Nat. Strs. 4,600 49% 47 49 
Gen. Foods.....89,000 46% 43 46 46 
Gobel Co. ..... 4% 4 4 5% 
Gr.A.&P.1stPfd. 80 120% no 
me, De .ccss 85 185 185 1% 
Hormel, G. A.. 350 24% 24 24 py 
Hygrade Food.. 1,800 2 3 3 
Kroger G. & B.40,900 24 27 
Libby McNeill... 9,950 10% 10% 10 ll 
MeMarr Strs.... 5 5 5 1 
Mayer, OBCGF.. sccc seoccs cocce suens 5 
Bibewemesry Os. .ccc cccce = cesce coun 10 
Taos stne e4asd “cake Gee 6 
Morrell & Co.. 600 38 37% = 38 
at. d. A. 100 7% 7% ™% 8 
i, SE veesees euas as430. cnneu- cue 
Nat. Leather... 800 4 % % 
Sr 1,700 15 13% 15 
Proc, & Gamble.17,700 60 56 60 68 
Do. Pr. Pfd.. 150 108% 108% 108% 107 
Rath Pack..... 50 «18 18 18 
Safeway Strs... 5,900 49 455, 49 
Do. 6% Pfd 30 89 89 
. 7% Pid 150 107 106% 106% 4 
tet BEOweR... cace 09090 s0005 Seen 
Swift & Co.... 7,450 25% 24% 254 2% 
Do. Eni...» 7,650 31 29% 31 
SS css sees snece  5edee os 6: 
1. ©. Gon Stor. 4.0. secce ssees sane % 
U. S. Leather... 2,200 5% 5% 5% 

a SeePres 800 9 7% 9 8y 
Do. Pr. Pfd.. 200 81 81 81 81 
Wesson Oil..... 3,500 18% 18% 18% 14% 
Do. Pfd...... 2,800 51% 51% 51% B 

Do. 7% Pfd.. 420 106 105 1 mm 

Wilson & Co... 4,100 1% 1% it 1 
ye eae 00 4% 4% 4 Bi 
i . | Rae 400 24 22% 


MEAT PRICES ARE DOWN. 
(Continued from page 26.) 

“The difficulty has been largely the 
high price of meat. People have gone 
off of meat because they could not 
afford to eat it. ‘We can’t serve meat; 
it is a luxury now,’ is a statement 
often heard. But meat is cheaper and 
the housewife will find it so if she will 
shop around for it as she does fot 
other things. 

“T am convinced the way to save 
this situation is to increase meat con 
sumption. The price is low. We 
go back to the consumption of 1907 on 
the present level of prices if they at 
maintained at anything like the low 
level that we have at the present time. 

“Price itself is a great influence @ 
the volume of the consumption of meat. 
We are on that price level now. 
great problem is to convince the con- 
sumer, the housewife and everyone 
meat is cheap compared wit PF 
commodities. People like meat and 
they realize that it is just as cheap & 
other products they will eat it. 

“The packers’ position is not 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











Packers have pushed product out into 
consumption to the extent of demand 


and beyond the demand. They have 
forced the bara to take more than 
they wanted to take, and this meat 
has been forced into consumption at a 
level that has lost the packer money. 

“This program must include some- 
thing spectacular which will bring this 
situation to the attention of the people. 
The cure must come quickly. It would 
cure itself gradually, but we can’t wait. 
It must be done quickly.” 


Retailers and Producers. 


Speaking for the retailers, and the 
part they would play in promoting 
meat consumption and acquainting the 
public with the fact that meat prices 
are down, John A. Kotal, secretary of 
the National Association of Retail 
Meat Dealers, said: “You can figure on 
the retailer as a unit in anything you 
contemplate. The retailer is as inter- 
ested in increasing meat consumption 
as much as anyone here.” 

Albert Mitchell, representing the New 
Mexico Cattle Raisers’ association, told 
of a week’s campaign put on at small 
cost in New Mexico to increase beef 
consumption. As a result two of the 
large distributing packers in the state 
reported marked increase in beef con- 


sumption, one reporting an increase of 
49 per cent in April over March and 
another 46 per cent. 

“This demonstrates that something 
can be done in improving consumption 
of meat if it is gone at in the right 
way,” Mr. Mitchell said. 

He advocated a continuous program 
for advertising beef, pork and lamb to 
compete with the advertising of other 
foods which he believed was detracting 
from meat consumption. 

The far-reaching influences of the 
present livestock and meat situation 
were pointed to by Dean H. W. Mum- 
ford of the University of Hlinois who, 
speaking for the agricultural colleges 
and state universities, said: ‘ 


A Business Proposition. 


“This is not a livestock and meat 
proposition. It is an agricultural prop- 
osition, also a business proposition. I 
confidently believe that it is impossible 
to maintain a permanently profitable 
agriculture without an active livestock 
industry and there can not be a good 
demand for livestock unless there is 
a good consumer demand for meat. 
Therefore this proposition should ap- 
peal to everyone interested in business 
and agriculture because it begins with 
the consumer.” 





Among others voicing approval of 
the plan and pledging the support of 
their organizations were James C. 
Murray, president of the Chicago Board 
of Trade, an institution with affilia- 
tions throughout the United States and 
in many foreign countries; Col. Robert 
Isham Randolph, president of the Chi- 
cago Association of Commerce; Charles 
A. Ewing, president of the National 
Livestock Marketing Association and 
livestock adviser of the Federal Farm 
Board; Everett C. Brown, speaking for 
the National Livestock Exchange; O. 
T. Henkle, general manager of the Chi- 
cago Union Stock Yard & Transit Co.; 
Frank W. Harding, secretary of the 
American Shorthorn Breeders Associa- 
tion, speaking for the purebred cattle- 
men; Oakleigh Thorne, American Aber- 
deen-Angus breeders; H. W. Farr, pres- 
ident, Colorado-Nebraska Lamb Feeders 
Association; J. H. Mercer, president of 
the Kansas Livestock Association; E. 
B. Spiller, secretary-treasurer of the 
Texas & Southwestern Cattle Raisers 
and A. B. Miller, president of the Cal- 
ifornia cattlemen’s association. 

S. H. Thompson, former president of 
the American Farm Bureau Federation, 
and now a member of the Federal Farm 
Board, also expressed his approval of 
and sympathy with the plan. 











All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimo 
Woodward Bidg., Washington, D. C. 


Cold Storage Installation | | 


re, Md. 














H. PETER HENSCHIEN 


Architect 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 





























ARCHITECT 


— of — 
PACKING PLANTS—COLD STORAGE 
1801 Prairie Ave. 


ROBERT J. McLAREN, A‘I°A 


DESIGNING AND SUPERVISING CONSTRUCTION 





WAREHOUSES 
Chicago, Il. 








GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 


























CROSS AND KELLY CODES 


PACKERS COMMISSION CO. 


FORTY-SECOND FLOOR :: BOARD OF TRADE BLDG. 
EXCLUSIVE PACKERS REPRESENTATIVES 
PACKING HOUSE PRODUCTS 


SPECIALIZING IN—DRESSED HOGS—FROM THE CORN BELT 


LONG DISTANCE PHONE WEBSTER 3113 





CHICAGO 
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CASH PRICES. 
Based on actual carlot trading, Thursday, 
June 4, 1931. 

REGULAR HAMS. 

Green. Sweet er... 

Standard. Standard. 
15 — 
14 15 
13 14 
12% 1319 





BOILING HAMS. 


Green. Sweet Pickled. 

Standard. Standard. Fancy. 
12 12% 
12 12% 
12 12% 





SKINNED HAMS. 













Green. Sweet Pickled. 
Standard. Standard. Fancy. 
13% 14% 
13% 144 
% 13% 
12% 13% 
% i3% 
13 
11% ose 
11% 
11% 
11 
PICNICS. 
Green. Sweet Pickled. 
Standard. Standard. Sh. Shank. 
O00 oc esceee 9% 9% 10% 
DO. cesseuhane 8% 8% 9% 
Da Shosepboos 7% 8 9 
| eee 7% 7% 8% 
De snnecaneen ™% 7% 8% 
BELLIES 
Green. Cured 
Dry 
Sq. Sdis. 8.P. Cured. 
| errr 15 15% 16 
Ce 14 14 14% 
ee 13 13 13% 
PE cebcen xishee 11% 11% 114% 
Pe ee cee 10% 0% 11% 
BED. . cosswanhss 10% 10% 11 
D. 8S. BELLIES. 
—Clear. Rib 
Standard. Fancy. 
—_ —O—— bees 
EE 6 ke kehé 9% 105% —— 
Sn ntandasesa 85 10% Se 
SD conteteeee 814 8% 
| Vaio 814 8% 
Pe) snaa seesee 83¢ 8% 
| RNR 8% 8% 
De. aesastesee 8 8 
D. S. FAT BACKS. 
Standard. Export Trim. 
DED. inckhcnneaee skeet 6% 6% 
RE pec ceri eceeees heed 6% 6% 
Mh. ssneesebneneecoves 6 6% 6% 
Dn cackkibepesaket canes 6% 6% 
| aa 6% 7 
SEE “eacessksnbaewcnauwes 7 7% 
Dt + sbkksentevnbesegens 7% 7% 
OTHER D. S. MEATS. 
Extra short clears. . 35-45 8n 
Extra short ribs. 35-45 8n 
Regular plates 6-8 7% 
Clear plates ... 46 6 
Jewl butts ... sass 5%@6 
Green square jowls . 6% 
Green rough jowls.......... 5% 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


A SALLE STREET 





FUTURE PRICES. 





SATURDAY, MAY 30, 1931. 
Holiday. 
MONDAY, JUNE 1, 1931. 
Open. High. Low. Close. 
LARD— 
TEMP 200 c0ee _ On 
July 7.37% 7.52% 7. 37% 7.47%b 
Sept. .. 7.60 7.62%4— 7.55 57% 
Oct. ; , TAT 7.60 7.47% 7.55b 
CLEAR BELLIES— 
ee err aes 7.75n 
ee oe bees 8.00n 
TUESDAY, JUNE 2, 1931. 
LARD— 
Ks ceag ne - _ 7.60n 
July 7 7.65 7.60 7.65 
Sept. 7.60-67%4 7.77% 7.60 7.77% 
Oct. 7.72% 7.60 7.720 
CLEAR BELLIES— 
July . 7.85 7.95 7.85 7.95 
Aug. - 8.05 ee 8.05 
WEDNESDAY, JUNE 3, 1981. 
LARD— 
BORO. xc ones ane bit 7.60n 
July ... 7.70 7.70 7.62% 7.62% 
Sept. ..7.77%-80 7.82% 7.77% 7.77%4ax 
GUE: owe Boe 7.80 7.67% 7.72%4-67 
CLEAR BELLIES— 
July 8.20 8.25 8.20 8.25ax 
ie. is esée one seen 8.30b 
Sept. 8.37% 8.40 8.37% 8.40 
THURSDAY, JUNE 4, 1931. 
LARD— 
errr as — 7.80n 
July 7.65 7.82% 7.65 7.82% 
Sept 7.70 7.92% 7.70 7.92% 
Oct. 7.65 7.90 7.65 7.90b 
CLEAR BELLIES— 
July . 8.35 8.50 8.35 8.50ax 
Ps soc pbk e Sia sami 8.55b 
Sept. .. 8.65 8.67% 8.65 8.674%b 
FRIDAY, JUNE 5, 1931 

LARD— 
Jume ....... sae ons 7.95n 
July 7.95 05 7.92% 8.00ax 
Sept. 8.00-021%4 8.20 8.00 . 10-12% 
Oct. . -00 20 8.00 8.12%4ax 
CLEAR BELLIES— 
July 8.75 8.75 8.72% 8.75 
Aug. . 8.75 8.90 8.75 8.90b 
Sept 9.05 rae osaieres 9.05 

Key: ax, asked; b, bid; n, nominal; — split. 








ANIMAL OILS. 


ok. 
shoadlight, SE EL as nacseeseckoeses 

Prime winter strained................. 
Extra Ss eee pEeee sk Paesekacaun 


— 


T. neatsfoot. 
An neatsfoot oil. 
Special neatsfoot oil. 
Extra neatsfoot oil. oats 
Be ie IONE, fs Sra ne cncavccccuen cd 


Oil weighs 7% Ibs. per gallon. urrels contain 
about 50 gals. each. Prices are for oil in barrels. 


COOPERAGE. 


Ash pork barrels, black iron hoops.$1.40 1 So 
Oak pork barrels, black iron hoops.. 1.474%4@1.50 

Ash pork barrels, galv. iron hoops.. 1.60 1.62 
oak ham ti 


te erces 
Red oak lard tierces.. 
White oak lard tierces.. os 


~ ee 


WHAT MAKES TANKS FOAM? 

Write us your experience with in- 
edible tanks foaming. Have you 
nctived the kind of material in the tank 
when this happens? Send your com- 
ments t« THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 
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Beef. 

Week ended 

June 3, 1931. Cor. wk., 1939, 

No. No. No. No. No. No, 

RX 6 + ae | es 
Rib roast, hvy. end.28 27 16 385 930 
Rib roast, It. end...20 28 18 45 35 36 
Chuck roast ........16 16 12 28 2% 
Steaks, round ...... 30 28 18 45 40 
Steaks, sirl. Ist cut.30 30 20 45 40 o 
Steaks, rterhouse..40 35 20 OU 45 
Steaks, flank .......25 24 1&8 2R mF 1g 
Beef stew, chuck...15 14 10 27 22 45 
Corned brixkets, 

bonelers ......... 24 6©280— 12 8 
Corned plates ...... 10 10 6 20 18 199 
Corned rumps, bnis.22 22 5 2 2 & 

Lamb. 
Good. Com Good. Com, 
Hindquarters ........ 28 15 30 

Lees sagen es’ een aeeevitd 28 15 28 = 
BOWS 2... cece cccces 15 10 15 15 
Chops, shoulders ....25 20 25 20 
Chops, rib and loin 40 25 50 & 

Mutton. 
Legs eccccccccceccese 20 24 2 
Te US oss oatens s 14 Bi 
Shoulders inns beeen 14 16 ~ 
Chops, rib and loin. .25 35 Rs 
Pork. 
Loins, 8@10 av.......... 18 @21 26 
Loins, 10@12 av......... 18 @20 25 
Loins, 12@14 av......... 17 1 24 
Loins, 14 and over...... = Hf = 

sce usheuetecbaneuen 
Shoulders ...... ceecees --12 14 18 $s 
BOCES nce cc cccccvcccccces 15 16 24 @ 
iS) NE Nap 4 an avesscny 11 @12 16 @B 

DR. 2. « setasuneweeee see 12 1 
Leaf lard, raw........... 9 
Veal. 
Hindquarters ............ 22 24 24 
Forequarters ........+.+- 12 14 14 @ie 
BAD ccestccccccceesesese 22 25 24 
TEENS ccccccccceccecece 15 16 
—" pudte en ee Snes doe 14 ae 20 
Rib and ‘Toln chops... - ++ 34 
Butchers’ Offal. 

Se ccc ngheakanguneeees 2% 4 
Shop fat .........sseeee. q 2 % 
Bone, per 100 Ibs........ 25 
Calf skine ......cccecees 11 

BB nw ccccccccccccccccece 10 
Deacons ......eecccevees 8 








CURING MATERIALS. 


Bbis. 

Nitrite of soda, 1. c. 1. Chicago....10\% 
Saltpeter. 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated.........++. 


Small crystals ......eseesecescees 
Medium crystals ......+seesseeees 
a crystals . 
Dbl. refd. gran. “nitrate of ‘soda... 
Less than 25 bbl. lots 4c more. 
Boric acid, carloads, pat. 18..... 
Crystals to powdered, in bblis., 7 
5 ton lots or more 
In bbls. in less than “5-ton Tots... 
Borax, carloads, powdered, in bbls... 





6 
7 
7 
-8 
- 3% 
8% 


: oH 


In ton lots, gran. or pow., bbls... 3 


Salt— 
Cronsintet, ontete, per ton, 


aedfann, earlots, per ton, 


Sugar— 


Ituw sugar, 96 basis, f.o.b. New Or- 


— nictews's aa sens sesh wROEe ee 

Second sugar, OBIS. oc ccccccce 

Syrup testing. GR to 65 combined 
crose and invert, New Yi 


Standard gran. f.0.b. refiners ag A 


Packers’ curing sugar. 100 Ib. 
f.o.b. Reserve, La., less 2%....- 
Packers’ curing sugar. 


f.o.b. Reserve, La., ions 2% .. coees 











SPICES. 


(These prices are basis f.o.b. Chicago.) 


i 
i 





ZBRSssye.wes 








Jur 


600 
800 
Medi 
400 
600 
800 
Heife 
Cows. 
Hind 
Fore 


Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Cow | 
Cow | 
Cow 

Steer 
Steer 
Steer 
Cow 1 
Cow | 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Cow 


Outsi: 
Knuel 


Brain: 
Heart 
Tong 
Sweet 


Kidne 


Choie 
Good 
Good 
Good 
Mediu 


Brain: 
Sweet 
Calf 


Choices 
Mediu 
Choic 
Mediu 
Choices 
Mediu 
Lamb 


Shee) 
Sheep 
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SAUSAGE IN OIL. 
CHICAGO MARKET PRICES — stra seme in beef rounds— 
MOMS Cine, J CO CROCE... cc cccccscccssvonce $5.50 
WHOLESALE FRESH MEATS. Fresh Pork, Etc. venues eas sausage ii ‘ices “desing 22°" 6.50 
1989, Beef Pork loins, 8@10 lbs. av @is8 @24 Small tins. 2 to crate........ ws ree sade 6.75 
No. Carcass er. Vicnic shouldurs ........ @10 @i16 Large tins, 1 to rt ints ‘oct tin dae ta ans abe 7.75 
% Week ended Skinned shoulders ...... @ 9¥ @16% _~=s Frankfurt style in i 
k 7m y g hog 
A prime native steers— June 3, 1931, ‘Tenderloins ............. ass @50 Senge Ci, ST WERE S65 as oe dea secacece 6.25 
+ 400- 600 15 @16 — Log Reece eseeseece @ > Si . Cares time, 2 UP GINGER. sc ccceccecvecescen 7.25 
oe eee pete ea ae ee buck fi eee rccccceccves @ ¢ a 
25 EE 5 ss ssi nlaad sles oeenha se SON > 14 @15 Reg gga’ fe 8 eT TRE CS @12 @20 Buches = Soe! te hog casings— 
% BED. s.c2c'n sae Seal er eas eae a ntins 1b@ Dinaivas butts, cblie Gan. Ged Ge ine 
2 Good native steers— 13%@14% uae a Nye ecard iin aceesto a biara'e 7 “| 25 ery 
Prrere VEFCETriue eee o'n A WOES ccvescesesececeses a @ 
BT 4 ee ee oe oe areca 1244 13% NE ris ic 0245 vino 20 @ 8 @15 DRY SALT MEATS. 
800-1000... ee cece cece ce ceee cee ceeees @l Neck bones ..........0.. @ 3% @ 6 é 
mm 3 teers— RR bo as bc ardiategrs @l @14 Extra short clears..................0+- @ 7% 
10 Medium ste a : pS eee @9 @i16 SR MINE WONG 3 60 eka le waducsecnccus @ 7% 
We 400- GOD wee eee eee eee eee eens 24@13 Pigs’ feet ..... £ @ 4 @i Short clear middles, 60-lb. av.......... @u 
BOO BOD owe ee eee eee cere eee reeeeeeeee 114%¥@12% Kidneys, per 1 ; Qi @l11 Clear bellies, 18@20 Ibs................ @ 8% 
BOO-1000 occ cree cvcccececscese 114%@12% Livers ...... @ 5% @ 9 Clear bellies, 14@16 Ibs @ 9% 
Heifers, good, 400-600 .............4.. W%@ 12 Brains . " a@i2 @l4 Rib bellies, 20@25 lbs. tenes @ 8% 
Com, RRM? re ara 250 4'0's'9¥ o's 4/4)0 bi00 dies @10% Ears ... Re @ 5 @7 Rib bellies, 25@30 Ibs......0 0.006062) @ 8% 
2 Hind quarters, choice. ...............0, @23 eM ee a tee @ 7 @7 Fat backs, 10@12 Ibs................... @ 6% 
B Fore quarters, choice...............+. alo PED. dnsivevetende-otueae @ 9 @ 9 WGC BOOMS, TAGES TGs. oo is oss ces tawes @ 6% 
FH NN IN ig tss'w dng cine oie ceeds ake @ 7% 
5: 
%» Beef Cuts DOMESTIC SAUSAGE. MINOR oa oss ex a Slac aro oad Sure 8 cee cae ee @ 5% 
5 Cor. 
Week ended week, eee SP: Rene aan WHOLESALE SMOKED MEATS. 
June 3, 1931. 1930. Nea sausage, in 1-lb. —_— re aieceiw Fr a 14@16 Ibs mm 
a a 82 untry style sausage, sh in link.... ancy reg. hams, 14@16 lbs............ 19% 
pS Coleen, Se re @42 ‘Country style sausage, fresh in bulk... Fancy skd. hams, 14@16 Ibs. heveee § @19% 
*s joo eee Ma Basics hss @25 @39 peed style pork sausage, smoked.. Standard reg. poe. 14@16 Ibs......... iy 
* Steer short loins, prime. . @42 Rens ~ — = — — se eccccecces nv 4@ : ae. Bunsdeve Wei ster vena 15% 
a Steer short loins, No. 1.. @42 @53 oe oaree = ae ca: e weinee cee 06 se pen =e. @8 a edhe iene’ 'biv.a'aeer 27% 
Steer short loins, No. 2.. @30 @48 Belogss = - pon ol v got maiisr a6 ee ee eo @ eee PEW cee eco 22% 
Steer loin ends (hips).... @20 @al obras a —_ * stadt ne: - Bas oice..... a ae Bq@iz = 8, smoked— al 
Steer loin ends, No. 2.... @20 @3i Ticak anaes ey Re Sten seeeeees aan ae 4 
RE Ree: a 16% a2 mahed 1k Fi x... [4 i omg ee ecceses Enoekicn 5@9 Tbs Ce rccescecccccvcesce r+ 
Cow short loins ......... a2 @3l Liv ver ay Dent n “ ungs..... Caahal Gam ee es TEE Ne r 
Cow loin ends (hips).... G rv @a21 tere anes n beef rounds........... Co — . ~ p< cel ‘a Bose @28 
Steer ribs, prime........ @18 eae — £ —. eseccccccesocs panne eeesee peters | ae, — 8 ee. fatted.... @30 
Steer ribs, No. @15 @27 ew England luncheon specialty........ ~oked picnics, skin on, fatted......... @21 
& Steer ribs, No @l4 ax Minced luncheon specialty, choice....... Cooked picnics, skinned, fatted......... @23 
@x Cow ribs, No. @ll @i19 a BAUBAZE 20. c ccc cccccccccccececs Cooked loin roll, smoked................ @42 
Cow ribs. No. : @10% @15 I 6956 8 wd 01060406 Nahews.ss ae 
; BOGBD cc nsccccessecccncccee 
12 Steer rounds, prime...... @li el). Cer kcer Rt Ass Ss ss eevee ss'ssins,9¢ 6 
Ge Birr rounds, ring. Sh, iu Bem aaiage cc BARRELED PORK AND BEEF. 
Steer rounds, No. 2...... @i5 @22 Mess pork, regular.................... -# 19.00 
Steer chucks, prime...... @11% Rete DRY SAUSAGE. Family back pork, 24 to 94 pieces. eo 00 
Steer chucks, No. 1...... @1o @15% Family back pork, 35 to 45 pieces... nies @22.50 
Steer chucks, No, 2...... @ 9% @14%_Cervelat, choice, in hog bungs.......... 44 Clear back pork, 40 to 50 pieces. . @17.00 
Ow — Se teeesaee or @ a4 ¢ 13% a RR Bag a = oo plate pm. 25 to 35 pieces....... @14.00 
iow chucks ............ J 2 on MEMIOE occcccecccccccccccccccccccsccce OGG MIN” oa cveedausereeveyssian ace 018. 
Steer plates ............. @i7 PETS. | MN, ana ccin soci. dav esta ciccees @26 Bean eel Cs Dec aittndie Cakes ae Gan silcae Gis.s 
Medium plates .......... @ 4% @10 WW ME, CUONOB ic caine veracvsceees 43 WEEE oS a vcenauadcunsmededaave cae @15.00 
i RS Ae @l2 @19 Milano Salimi, choice, in hog bungs.. 37 Extra plate beef, 200 lb. bbls......... @16.00 
Steer navel — se eeeeee @ 7% @ at B. C. Salami, new condition............ 19 
Cow navel ends.......... fa 4 a 4 Frisses, choice, in hog middles......... 33 
Pore ‘shanks. =. 0 2.02. @ 5 @10” Genoa ‘style Salami...--ss.ss0. sss. @is VINEGAR PICKLED PRODUCTS. 
Hind shanks ............ @ 4 @10 MRI ferns cat xan ppcgs met es.aras 33 
4 Strip loins, No. 1, bnis... @45 @65 Mortadella, new condition + @i9 Regular tripe, 200-lb. bbl...... dnndedicesssee $12.00 
% Strip loins, No. 2........ @35 @55 Capicolli ........ 46 Honeycomb tripe, 200-lb. bbl............... 17.00 
Sirloin butts, No. 1...... @25 @36 Italian style hams 35 Pocket honeycomb tripe, 200-lb. bbl........ 18.00 
Sirloin butts, No. 2...... @20 @26 SNE OIE oon ccxieak socsaavaees 44 io RE OU eee eee 
Beet tenderioins, ie A @55 @s0 a os. Oe. Le spo Ba 
Seef tenderloins, N. @50 Qt m ongues, long cut, 1D. we 
Rump butts ......-.....  @23 a0 SAUSAGE MATERIALS. Lamb tongues, short cut, 200-Ib. bbl 
——— ee ge a SS eS Seer @18 @27 Regular pork trimmings @5 
Shoulder clods .......... @i2 @isy, egular pork trimmings................ 
ene MESA 81% @1 41, Special lean pork trimmings............ @10 OLEOMARGARINE. 
Insides, green, 6@8 lbs.. @14%4 @20 Extra lean pork trimmings............- @11% Whit nn a er 
Outsides, green, 5@6 Ibs. @11% @17 Neck bone trimmings.................. @ 8 e animal fat rg n 1-1b. 
Sacks Knuckles, green, 5@6 Ibs a3 @22 Pork cheek meat......... +» @ 6% cartons, rolls or prints, f.0.b. ~ayenad 12% 
mee ; wth ae Pork livers 3%@ 4 Hat, i ». “sor t. o. .b. Chicago. .. wees: 12 
Bee EE NE coos nc awe a ederesesce @ 3% °* and 6 solid pac! tul 6. te 
6 f Products. Native boneless bull meat (heavy)..... @ 7% per Ib. Ss.) 
Brains (per Ib.).......... @ 8 @12 I I< diais-n ghoigceueinie' bis w0: 9 4i0e% @7 Pestry, 60- 1b. tubs, f.o.b. Chicago...... @13° 
Sees ce Ss Sona @ 6 @ll — — Gide sais bb's wiscP a Ginain a meme ee @ 6% 
once CSS eres: a2 @32 Beef triMMiIngs ......ccecscccvcccccees @ : 
34 Sweetbreads ............. @18 @a2 MENOMINEE Fi ecnc cass kgcavesaseces ne @ 4 LARD. 
Ox-tails, per Ib.......... @ 7 @15 Beef cheeks (trimmed)................ @5_ . 
& Fresh tri Mein. Cae, @s& @ 8 Dressed canners, 350 lbs. and up....... OS PPG GEOG oie sia oii a's vow sess dais @ 7.80 
Fresh “a, E cee ee @10 @10 Dressed cutter cows, 400 Ibs. and up... “se 6% Prime steam, loose.................. @ 7.07% 
% aes @i6 @23 Dy. bologna bulls, 600 lbs. and up...... 6% Kettle rendered, terces............. 9.40 
Q Kidneys, per Ib. ........ @ 9 @l17z OT es Ue ee ree @ 2% Refined lard, boxes, N. Y.....-...-.. @ 8.57% 
a Pork tongues, canner trim S. P........ @l1 BORE MW 06 oo asm os ase teas deinvde nce @ 6.75 
Veal. Poonam a a teeeee pions Saweea @ 8.50 
0 eC. Paacacdwas ) 5 
Choice carcass .......... @15 19 @20 SAUSAGE CASINGS. ee 3 tere ‘ wads 
Chi- Good carcass ............ 2 [ > * me 
van98 M8 IB Good sudates = 2222202220 16 22 Gas (F. 0. B. CHICAGO) OLEO OIL AND STEARINE. 
Ago, racks ... 7 @ 14 @16 (Wholesale lots. Usual advances for smaller 
eee Medium racks 12 @3 quantities. ) ae @s 
is Beef casings: Prime No. 1 oleo Co RRR Sy DE SNE @ 5% 
Domestic rounds, 180 pack................ .21 Prime No. 2 oleo oil................... @ 5% 
Brains, each ... @15 Domestic rounds, 140 pack. . Se 2a: | i Raia Oe MM RMA § a0 2, oka) 0'c0.0'v' 6 @ 4% 
qs Sweetbreads @80 Export rounds, wide..... *48 Prime oleo stearine, edible............. @6 
Calf livers @60 jd —_ medium 2 
xport rounds. narrow. ‘ 
as = : ees es ek ais | TALLOWS AND GREASES. 
Dt EE as beK aces cock ecb ensues ; 
@ Choice lambs... @21 @23 No. 1 DUNgS.......0.0 eee eee eeee ce ee ees 118 (In Tank Cars or Drums.) 
@s edium lambs .......... @18 @21 Mii a'o se! gicia'd oie veces 4 oronieiie es -12 Edible tall der 1¢ f 2 , 
Choice saddles ..... 1.1): @28 @28 Middles. Tegular 2.2... eeeeeee eee eee eeees -90 Prime packess’ tallow My — ra ha pls 5 3%e 3a 
. @e oe saddles ........ @25 @26 Middles, selected wide.............+s0+++ 1.90 No, 1 tallow, 10% > ene abate @ 3% 
ee 016 9 
ee eee @i2 @is Dried bladders: in a we ae 
—_ fries, per Ib....... @30 @33 BP Ng ORGS 6c cca baie boeeeecedce --1.70 A-White grease........................3 @ 31% 
Pre juneues, per Ib... @i6 @16 TO-19: Im. Wile, Mat... .ccsccecccccccsccce 1.45 B-White grease, max., 5% acid........ 2%@ 3 
» kidneys, per Ib... @25 @30 i in, wide, DA Soest Rdbes chacenadans -70 Yellow grease, 10@1 5% Kesabengtids esa 24@ 2% 
ago.) ee eS reer ee -55 Brown grease, 40% f.f.a............... 24@ 2% 
e, Ground. Mutton. Hog casings: 
Heavy sh ‘ 
B i. See @4 @10 Narow, per 100 yds..........cccececeees 2.75 VEGET 
i Hen = beg cess @ : @13 Narrow, epeetal, per 4 ys Pechtee bee rte 3.25 G ABLE OILS. 
| aa @ @13 edium, regular, per 100 yds -1.00 Crude cottonseed oil in tanks, f.0.b. na 
eavy for Romie @9 @15 Wide, per 100 yds.......... ~ ae Valley, points, nom., prompt. . @ 6 
4 i @ 3 @ 7 Extra wide, per 100 yds 15 White, deodorized, in bbis., f.0.b. Chgo. 8%@ 8% 
86 futton lees @ 6 @l11 Export bungs -30 Yellow, deodorized, in bbis............. 8144@ 8% 
3 Mutton ea Sab hd abet @l12 @20 Large prime bungs.... . -21 Soap stocks, 50% f.f.a., f.ad.......... 26 1 
on @ 8 @15 Medium prime bungs............+eeeeeeee -12 Corn oil, in tanks, f.0.b. mills.......... 5%@ 5% 
a Sheep tongue, per lh’ ** @ 4 @ 8 Small prime Hungs........ccsccsccccoves % Soya bean wg Ne “Oa a 54@ 5 
3 Sheep heads, AT aad D : @10 @16 NG PON 05 bss Koo Whoo nets Uv celenieees ‘ Cocoanut oil, seller’s tanks, f.o.b. coast ¢ 4 
ttteeeee @19 @12 BEOMACHS§ 20... ceccecccccccicccscccccesss 08 Refined in bbis., c.8:f.. Chicago......... T74@ 7% 
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Retail Section 


Window Displays Can Be Made to Tell 
A Story and Increase Profits 


Good window displays are the 
cheapest advertising the food re- 
tailer can do. 

And like other advertising, they 
are profitable in proportion to the 
effectiveness with which they tell 
the story. 

Retail meat dealers are giving 
more attention to their windows 
and to attractive window dis- 
plays. In large measure this has 
been forced on them by competi- 
tion. But there is a growing real- 
ization that window displays of 
the proper sort are real business 
and profit builders. 

Making window displays that 
“pull” consists first in having in 
mind a definite message to convey 
to those who pass, and then plan- 
ning the general arrangement of 
the window and the merchandise 
in such a manner that this 
thought will be apparent. 

How to put over the idea of low prices 
because of quality purchases, quality 
products, courteous and efficient service, 


ete., through window displays is told here 
by a merchandising expert. 


Stories in Window Displays 
By J. E. Bullard. 

If a food retailer stacked canned 
tomatoes in his show window from the 
floor to the ceiling, filling the entire 
window with cans, he would not have 
to tell anyone that he had laid in a 
large stock. The display would tell the 
story. 

If he placed a card in the window 
stating that these cans were to be sold 
at a low price, and stating the price, 
those who saw the display would know 
that he was able to sell at this price 
because he had bought such a large 
quantity. In other words, the display 
would tell a story. 

It is, in fact, this type of story tell- 
ing display that five and ten cent stores 
use. Each display says in a most con- 
vincing manner that the store buys in 
such large quanities that it can sell at 
low prices. Just how effective such 
displays are for these stores is indi- 
cated by the fact that people will pay 
higher prices in them than they would 
have to pay in some smaller stores that 
have not yet learned the art of mak- 
ing the window display tell people that 
they are going to get a bargain. 

No matter how attractive a display 
may look, it will not sell goods effec- 
tively unless it tells a story. 


One large department store formerly 
made a practice of beautiful and elabo- 
rate window displays at Easter. These 
windows attracted a great deal of at- 
tention, but it was found that people 
did not respond. The windows were 
pretty, but they did not tell the story 
of the advantage of buying at this 
store. 

Telling Story of Frosted Meats. 

On the other hand, a hardware dealer 
made rather expensive and attractive 
displays. One display, for example, 
showed a hunting scene with rifles and 
camping equipment. It looked so at- 
tractive that the owner thought that 
perhaps he had gone too far and had 
made the window too elaborate. It was 
discovered, however, that some men 
who saw it came in and made pur- 
chases, even though they were not plan- 
ning to go on a hunting trip. 

The display told the story so effec- 
tively that they could not resist buy- 
ing some of the things shown, even 
though it might be a long time before 
they would have a chance to use them. 

Displays may be quite elaborate and 
costly or they may be quite simple. It 
does not matter much as long as they 
tell the right story. On a hot August 
day, a grocer placed a large zinc pan 
in his window, filled it with cracked ice 
and placed bottles of ginger ale on this 








prices through the display of a large quantity of meats in 
apparent in the character of the various cuts. 
proportion to the effectiveness with which they tell a story and create de 


the merchandise shown. 


WHAT STORY DO YOUR WINDOW DISPLAYS TELL? 
This retailer has endeavored to create the impression of quantity ow ual 


ice. He stated that no display he ever 
made resulted in so many sales. The 
story the display told of a cool drink 
was so effective that people came jp 
and ordered ginger ale to be sent tp 
their homes, and some came in and 
drank it in the store, though it was not 
the practice of the store to sell it by the 
glass. 

A story telling display of the ney 
frosted foods could be made by shoy. 
ing the packages and then dishes of 
the food that had been cooked. Such 
a display would tend to bring people 
into the store, and if in the window 
there was a card inviting them to come 
in and sample the dishes, a great many 
people would do so out of curiosity, 
Letting them try the samples would r. 
sult in sales. 

As a matter of fact, there probably 
is no other way in which these frosted 
foods can be introduced to the public as 
quickly and effectively. It is just a 
case of telling the story in the most 
convincing manner. 

Mass Gives Idea of Volume Buying, 


Mass alone will tell a story. A dia 
mond placed in the center of a piece of 
black velvet tells of rarity and costli- 
ness. A large compact mass of any- 
thing tells the story of plenty and low 
cost. A perfectly clean and neatly ar 
ranged window tells the story of neat- 
ness and care. Arrangement of goods 
in straight lines tell the story of pre 
cision, but no attention to artistry. Ar 
ranging these same goods in sticha 
manner as to form curves with w 





his window. 


Window displays are pro le 
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straight lines gives a more pleasing ef- 
fect and creates the impression that 
customers are treated with more cour- 
tesy than in a store where the window 
displays have a lot of sharp angles. 

In other words, curves give the im- 
pression that the customer is consid- 
ered first, while straight lines and sharp 
corners imply that routine is given the 
first consideration, that there is a great 
deal of impersonality in the store. Very 
frequently this is actually the case. 
That is, the store owner tells the story 
of his attitude toward customers when 
he makes window displays. 

Show windows almost invariably tell 
the story of the personality within the 
store. In cases where they do not it 
takes customers sometime to learn that 


those inside the store are not those one 
might expect to find after looking at 
the window displays. 

Every window display tells a story 
of one kind or another. It may be a 
story that makes people come in and 
buy. It may be a story that makes 
them hesitate to come into the store 
at all. 

Credits Success to Window Displays. 

Just how much a good window dis- 
play will increase the sales of goods 
shown in the windows depends upon a 
number of things. If the window is 
attractive, the articles are seasonable 
and the store is so located that a good 
many people pass by, there is bound 
to be a considerable increase in the sale 
of these articles. If, in addition, they 
are offered at a real bargain there is a 
still greater increase. Usually the ac- 
tual increase is anywhere from around 
50 per cent to as much as 200 or 300 
per cent. 

In February, 1930, a man opened a 
new store. He has done very little ad- 
vertising, but he has placed his goods 
in the show windows. These displays 
are constantly being changed. He finds 
that though his store is not on the busy 
side of the street people will even cross 
to see what is in his windows. The 
store is an especially attractive one 
with plenty of parking space around it 
and a well kept lawn at one side. 

Sales have increased steadily, and in 
spite of the business conditions the 
store has shown a profit. Though the 
window displays have not been entirely 
ee for this, it is obvious that 
without these displays there probably 
would have been no net profits. 

In this case it is practically certain 
that the windows have made the differ- 
ence between failure and success. These 
windows have told the story of attrac- 
tiveness and cleanliness, of new stock 
sold at fair prices and of helpful and 
courteous service inside the store. 


Display Results Can be Checked. 

One of the most effective ways of 
ascertaining whether or not the show 
windows are telling the right story is to 
watch people as they pass. If very few 
ever stop to look at the windows, the 
story told is not of sufficient interest. 
If people stop but do not enter the 
store, the story is not one that leads 
to a marked increase in sales. If a 
arge percentage of the people who 
Pass not only stop and look but decide 

fo into the store, the windows are 
telling the story as effectively as they 
can be experted to tell it. 
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One small store, for a time, had win- 
dow displays that caused nearly every- 
one to stop and look. The displays 
caused a great deal of comment. These 
windows were effective in making peo- 
ple talk, but they did not bring very 
large numbers into the store. The dis- 
plays were made attractive, not by the 
goods shown but rather by the acces- 
sories, by things that the store did not 
sell and which everyone knew that it 
did not sell. 


There is good reason to believe that 
these displays caused people who were 
on their way down town to stop in the 
downtown stores and buy some of the 
things that were used to make the win- 
dow attractive. Since then the kind of 
display used has been changed. There 
are not so many accessories depended 
upon and more reliance is placed upon 
the goods themselves. 

Not so many people stop and look 
at the displays, but the store is doing 
a larger volume of business for the rea- 
son that more of them who do stop and 
look also enter the store and make a 
purchase. It is an easy matter to make 
a show window so elaborate that the 
goods the store has to sell are almost 
completely overlooked. The decorations 
tell a more interesting story than the 
goods for sale. Instead of forming a 
setting for the display story they are 
virtually the entire story. 


oY oe 
NOTES OF THE RETAILERS. 


Michael Libarti has engaged in the 
meat business at 883 Sutter st., San 
Francisco, Cal. 

The Heights Market, San Francisco, 
Cal., has engaged in the meat business 
at 99 Naples st. 

U. & F. Beef Co., Flint, Mich., has 
been incorporated with a capital stock 
of $15,000. 

Lathrop & Laman have engaged in 
the meat and grocery business at 864 
E. 42nd st. N., Portland, Ore. 

Holloway & Co., Albany, Ore., have 
added a meat department to their gro- 
cery store. 

The Independent Cash Market has 
engaged in business at 407 West 
Yakima ave., Yakima, Wash. 

E. G. Huston has purchased the in- 
terest of G. . McAnulty in the 
Klamath Meat Co., Klamath Falls, Ore. 

Dan Green recently sold his meat 
market at 724 Powell st., Portland, 
Ore., and has opened at 1062 Haw- 
thorne. 

George V. Apel has engaged in the 
meat business at 1313 Belmont st., 
Portland, Ore. 

Jack Staley has opened his third meat 
market at corner of 43rd and Fremont, 
Seattle, Wash. 

A retail meat market will be opened 
in New Market, Ia., by Jim Hankins., 

The Whiz Meat Market, Witten, 
S. D., was destroyed by fire recently. 

Chisago County Cooperative Co., 
Lindstrom, Minn., will install a meat 
department in its store. 

Martin Daubert has opened a meat 
department in Lane’s Thrift Store, Col- 
fax, Wash. 

Otto Nottolin has engaged in the 
retail meat business in Batavia, IIl. 

John Koenig has purchased the re- 
tail meat store of Joe Frank, Middle- 
ton, Wis. 
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Tell This to Your Trade 


Under this heading will appear 


information which should be of 
value to meat retailers in educating 
their customers and building up 
trade. Cut it out and use it. 








CHILI CON CARNE. 


One of the most inexpensive meat 
stews to make is the famous Mexican 
dish—chili con carne. The recipe is 
very simple. 

Slice fine two onions and cook slowly 
in four tablespoons of fat in a covered 
kettle until soft but not brown. Then 
add 1% lbs. round steak or cheaper 
beef cut in small cubes, and cook until 
the meat starts to fry. Stir in one to 
three tablespoons chili powder, mixed 
in a little water, one teaspoon salt and 
two teaspoons sugar. Next add one 
quart hot water and one-half cup toma- 
to puree or juice. Simmer until meat 
is very tender and the stew is of a 








- thick consistency. Serve with potatoes, 


rice, corn or hominy and a salad. This 
meal topped with a sweet dessert is 
most satisfying and properly balanced. 


PROFITS IN SOFT DRINKS. 


Many retail food stores are finding 
bottled soft drinks a profitable side line, 
and the consumption of them is in- 
creasing, according to the U. S. Bu- 
reau of Foreign and Domestic Com- 
merce. In a summary of the avail- 
able information on beverages and 
fruit juices, the Foodstuff Division 
states that there has been a constant 
and rapid increase of the output of 
bottled and carbonated beverages. Cit- 
rus fruit juices are becoming increas- 
ingly important as a beverage, and it 


. is likely that the output of these juices 


will increase. 

The value at the factory of soft 
drinks increased from $228,729,867 in 
1923 to $256,968,574 in 1929. This in- 
cludes, it is pointed out, only about 
half of the 7,500 manufacturers of 
bottled carbonated beverages in the 
United States. The greatest increase 
in consumption has been in the field of 
carbonated beverages, the manufacture 
of which has increased almost 100 per 
cent since 1921. The production of still 
beverages and fruit juices has increased 
about 27 per cent in value, whereas the 
manufacture of cereal beverages has 
decreased about 63 per cent in the 
same period. 

In addition to the summary of avail- 
able information on beverages and fruit 
juices, the report includes a list of 
sources of information on beverages. 

 < 

WILL STUDY FOOD SELLING. 


A new training course in modern re- 
tail merchandising has been launched 
by a large voluntary chain of grocery 
stores for its members. A series of 12 
lessons is planned in which proved 
methods of successful merchandising 
will be taught. 

Among other things the course will 
include a comprehensive discussion of 
many phases of retail food merchan- 
dising, store management, keeping 
store records, economic control of 
costs, stocks, inventory, store arrange- 
ment, display, scientific pricing, buy- 
ing and advertising. 
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MRS. GEORGE KRAMER PASSES. 


Kate Kramer, wife of George Kramer, 
past president of the National Retail 
Meat Dealers’ Association, and treas- 
urer of Kramer Brothers, passed away 
at 5 a. m. on May 28 at her home in 
New York City. Mrs. Kramer, although 
in ill health for a number of years, was 
noted for her jolly disposition, which 
she maintained even during her last 
serious illness. She had been confined 
to her home, 806 Harding st., Far 
Rockaway, L. I., for practically two 
years. Although at death’s door many 
times during this period, her demise 
was sudden. 

Mrs. Kramer was the founder and 
first president of the Ladies Auxiliary. 
She also was a member of a number of 
charitable societies. She was well 
known in the trade, having attended 
both state and national conventions of 
the retailers with her husband for 
many years. 

Like Mr. Kramer, association work 
was with her a hobby, and she put a 
lot of effort into it. There are prob- 
ably few people who realize how much 
to heart Mrs. Kramer took her work, 
and the unhappiness which attended 
her having to grow less active due to 
her declining health. 

She was a most devoted wife, proud 
of the accomplishments of her distin- 
guished husband, and always his big- 
gest booster in his undertakings. She 
shared the trials of their modest be- 
ginning, even working alongside him 
in their first little meat business estab- 
lished years ago down in Greenwich 
street. She watched with pride this 
little beginning grow to the present 
well-known firm of Kramer Brothers, 
Inc., with its chain of warehouses and 
stores. 

She leaves two sisters of her imme- 
diate family, a devoted husband, and 
his two brothers, Charles and William, 
and their families to mourn her loss. 
The funeral was held Sunday, May 31, 


from the home. Interment in Cypress 
Abbey. The deepest sympathy of the 
trade is extended to Mr. Kramer, whose 
great devotion for over thirty years of 
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William Wolf. Alternates —Preq 
Wehmes, Leo Spandau, D. Hirschow;j 
F. Fiederlien and William Pfeiffe 
Three new members were added to the 
roster. 


Six new names were added to the 
membership of the South Brookj 
Branch at their meeting Tuesday eye. 
ning. Routine matters and the forth. 
coming convention were also discussed, 


At the meeting of the Brooklyn 


| Branch on Thursday evening of last 








THE LATE KATE KRAMER. 


married life, and especially during Mrs. 
Kramer’s recent illness, has never 


wavered. 
—-——fe---—— 


AMONG RETAIL MEAT DEALERS. 


At the special convention meeting of 
‘the Bronx Branch on May 27th the fol- 
lowing were elected to represent the 
branch at the State Association Con- 
vention: Delegates—E. Ritzman, Sam 
Bleicher, Fred Hirsch, F. Ruggerio and 















St aeiie 6” 
1— 9” 
1—10” Roast 
eye 
1—12” Steak 
1—14” 
< SEND 


414 East 102nd St. 


EXCEPTIONAL VALUE! 


This complete set of five quality butcher 
tools sent postpaid to any part of the 
United States on receipt of this advertise- 
ment and $5.00. C.O.D. order 

not accepted—send cash 
check. Fully Guaranteed. 


Offer Expires August 1, | 
1931 
Boning Knife, Best 
Quality Steel 
Solid Steel Market 
Cleaver, German Pat- 
tern, 2 Ib. 10 oz. 


or Cimeter Type 

(state which) 
Butcher Steel, Genuine 

“Dick” Magnetized 


THIS ADVERTISE- 
MENT WITH YOUR ORDER! 


A.C.WICKE MFG. CO. 


New York, N. Y. 





“ $5.00 





Beef Tier, with 


Knife, Straight 














week three names were added to 
membership list. A lengthy discussion 
on cooperative advertising, radio and 
window display, took up the balance of 
the evening. 

The next regular membership meet. 
ing of Ye Olde New York Branch will 
be held on June 16. An _ interesting 
program is being prepared and will jn. 
clude discussions of the various mat. 
ters that were taken up at the annual 
New York State Association conven. 
tion at Buffalo, June 7 to 10, inclusive, 


Mrs. Moe Loeb, wife of the late state 
president, started last Saturday for an 
around-the-world trip. Mrs. Loeb is 
traveling with her sister and they are 
making California their first objective, 
During her absence Mrs. Loeb’s two 
sons will take charge of the two mar 
kets. ; 


P. Naughton, a member of South 
Brooklyn Branch is sailing this week 
for Europe. He plans to spend the 
summer in Ireland. 

Miss Josephine Harrison, da 
of business manager of Brooklyn an 
South Brooklyn Branches, received an 
Al school teacher’s license this week. 

John Frizzi, treasurer of South 
Brooklyn Branch, is sailing for = 
this week with his family. They 
spend six months in the Alps, Mr. 
Frizzi’s home territory. 

Louis Bauer, a member of Brom 
Branch has sold his shop to Abe 
Gabriel, a clerk who has been with him 
for many years. 


Gus Lowenthal, a member of Wash 
ington Heights Branch, and Mrs. Low- 
enthal of the Ladies’ Auxiliary, sailed 
last Friday on the steamer Milwaukee 
to spend the summer in Europe. 

Congratulations are being extended 
to William Ziegler upon becoming 4 
grandpa for the fifth time; this is his 
first granddaughter. 


Arthur Burck, whose market is in 
the Prospect Park west section 
Brooklyn, spent the Decoration Day 
holidays at Atlantic Highlands. 


Mr. and Mrs. Charles Hembdt ani 
family entertained a house party # 
their country home over 
Day. 


Meat, fish, poultry and game seiaél 
and destroyed in the city of New Yar 
by the Health Department during # 
week ended May 30, 1931, was as fi 
lows: Meat—Brooklyn, 609 lbs.; Mar- 
hattan, 1,369 Ibs.; Bronx, 122 Is 
Queens, 84 Ibs.; total, 2,184 Ibs. Fist- 
Brooklyn, 279 lbs: Poultry and Galt 
—Manhattan, 7 lbs.; Queens, 10 Ibs. 
total, 17 lbs. 
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June 6, 1931. 


NEW YORK NEWS NOTES. 
Miss E. Henderson, Jacob Dold Pack- 


ing Co., Williamsbridge branch, spent 
a recent week-end in Philadelphia. 


L. B. Dodd, Sensi beef department, 
Armour and Company, Chicago, visited 
New York for a few days during the 
past week. 

President Samuel Slotkin, Hygrade 
Food Products Corporation, is spending 
several days at the company’s plant in 
Wheeling, W. Va. 

L. M. Lester, beef, lamb and veal de- 
partment, Swift & Company, Chicago, 
visited New York for a few days dur- 
ing the past week. 

Harry K. Lax, vice president and 
general manager of F. C. Rogers, Inc., 
Philadelphia, spent the week end with 
his family and visited with some of his 
friends in the trade in New York last 
week. 

W. W. Shoemaker, vice president, 
Armour and Company, Chicago, spent a 
day in New York before sailing on the 
SS. Majestic on May 29 on a business 
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trip that will keep him abroad for sev- 
eral weeks. 


Vice president W. J. Cawley, Wilson 
& Co., Chicago, visited New York for 
several days during the past week. A. 
T. Budgell, wool department, Wilson & 
Co., Boston, also spent a few days in 
New York last week. 


J. H. Lawrence, manager, Jacob Dold 
Packing Co., Brooklyn, N. Y., reports a 
25 per cent increase in both volume and 
profits in the New York business so 
far this year as compared with the 
same period of 1930. 


W. T. Pickering, vice president, Cali- 
fornia Vegetable Products Co., Bur- 
bank, Cal., is spending considerable 
time in the East on business, and while 
in New York paid a visit to the office 
of THE NATIONAL PROVISIONER. 


H. S. Rappaport, purchasing depart- 
ment, United Dressed Beef 
will be married to Miss Anne Rabin- 


owitz on June 21, and after a honey- 
moon at Asbury Park the couple will 


make their home at Manhattan Beach. 


Company, 
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Seasonings in All Forms 


The Modern Seasoning Method 
Jor All Products 


see 4 


SEASLIC 
LIVER 
een 


SEASLIC, Inc 


e69's OLD PLANTATION 
SEASONINGS 


FOR PORK SAUSAGE 


The mellow, uniform flavor of 
sausage seasoned with OLD 
PLANTATION builds sales vol- 
ume. Get the facts! Samples 
and demonstrations on request. 
Our scientific method of process- 
ing, blending, and packing saves 
time and expense! 









WE MAKE NOTHING BUT 
PORK, FRANKFURTER AND 
BOLOGNA SEASONINGS. 


SSD 
A.C.LEGG PACKING CO. Birmingham, A/a.US.A. 
C$ 








Milk Powder 
Meat Loaf Binder 
Imp. Potato Flour 

* Sausage Binder 

Pistachio Nuts 

Souse Pans 
Pimientos 
Edible Gelatine 
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After hearing charges made by a 
group of rabbis headed by Rev. M. S. 
Margolies that a great percentage of 
the meat and poultry sold in New York 
City as kosher did not come up to 
dietary requirements, Mayor Walker 
appointed a committee of twent-five, 
consisting of thirteen rabbis and twelve 
laymen, to draft suggestions and 
recommendations for the better en- 
forcement of the kosher law. 


ee 
NEW YORK MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal in- 


spection at New York for week ended 
May 30, 1931, with comparisons: 










Week Cor. 
ended Prey. week, 
West. drsd. meats: May 30. week. 1930. 
Steers, carcasses. . 7,677 8,004 6,789 
Cows, careasses... 1,047 894 628 
Bulls, carcasses. . 238 204 110 
Veals, carcasses... 10,109 10,453 8,786 
Lambs, carcasses.. 27,975 30,042 23,542 
Mutton, carcasses. 3,609 3,447 2,813 
Beef cuts, Ibs. 284,046 240,073 321,355 
Pork, Ibs. ..1,373,608 1,814,730 1,581,971 
Tocal slaughters: 
Cattle 8.468 8.585 
Calves 14,922 18,174 
Hogs 60,049 11,7835 
Sheep 38,777 69,215 
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Use 


Manufactured 
by 





For full luscious seasoning 


DRY ESSENCE 


WM. J. STANGE Co. 7° diadse 


Manufacturers of Peacock Brand Certified Casing Colors 


of 
NATURAL SPICES 





U. 8. Patent 
No. 1,781,154 











Madison St. 





























CHICAGO, ILL. 








GUGGENHEIM BROS. 


PACKERS & EXPORTERS 
DRESSED BEEF 


Beef Cuts, Sausage Meats, Offals, Beef Hams, Dried Beef, Barrel Beef, Beef Casings 


U. S. YARDS 





a 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
medium 


common to medium 
eutter, medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


Steers, 
Cows, 
Bulls, 


LIVE LAMBS. 


spring, good to choice....... 
spring, medium 
common 


LIVE HOGS. 


Hogs, 160-220 lbs 
Hogs, 235 lbs 
Hogs, 420 Ibs. 


.$10.25@11.50 
9.00@ 10.00 
8.00@ 8.50 


Lambs, 
Lambs, 
Lambs, 


$ 7.00G 


DRESSED HOGS. 


Hogs, 

Hogs, 

Pigs, 80 Ibs 
Pigs, 80-140 lbs 


DRESSED BEEF. 


CITY DRESSED. 


Choice, mative heavy.........s.seeeeess 16 
Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs 
Native choice yearlings, 440@600 1 


@10.50 


Common to fair cows. 
Fresh bologna bulls 


BEEF CUTS. 


Western. 


22 24 


iu. 1 hinds and ribs 
. 2 hinds and ribs 
. 3 ae and ribs 





fender 
Shoulder clods ......ss.+e+++++ 
DRESSED VEAL. 


DRESSED SHEEP AND LAMBS. 


Spring lamb, good to choice @25 
Lambs, choice @2A 
Lambs, good @23 
Sheep, good aul 
Sheep, medium s @9g 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. .17 
Pork tenderloins, on ie eccses vowed 
Pork tenderloins, froz 
Shoulders, city, 


@ 18 
@ti 


O10 ibe 

avg. 

— 0 ibe. ave. 
tongue, hea 
boneless, 


boneless, 
bellies, 


FANCY MEATS. 


Fresh steer tongues, eg ast 
Fresh steer tongues, l. c, trm’d . 
Sweetbreads, beef 

Sweetbreads, VER) .coveccces oscnctee 
Beef kidneys 

Mutton — oececcceses ETrri Ty 


BUTCHERS’ FAT. 


Gad BER. .cvecwondcbsnavcvbessesescscece 
Breast fat 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 


5-9 —— — 14 14-18 18 up 
Prime No. 1 veals..10 1.65 2.35 
Prime No. 2 veals.. 8 2.10 
Buttermilk No. 1.... 6 wale 
Lhuttermilk No. 2.... 

Branded Gruby 

Number 3 


BUTTER. 
extra (92 score) 
firsts (88 to 89 score) 


seconds (84 to 87 score) 
lower grades 


EGGS. 
(Mixed cvlors.) 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


Extra, 
Extra, 
Firsts 
Checks 


LIVE POULTRY. 


Fowls, colored, fancy via express 
Fowls, Leghorns, fancy, via express.... 


DRESSED POULTRY. 

FRESH EILLED. 
Fowls—fresh—dry packed—l2 to e age * to _l 
Western, 60 to 65 Ibs. to dozen, Ib. @2 

Western, 48 to 54 lbs. to dozen, lb.. 3 
Western, 43 to 47 lbs. to dozen, Ib... .22 
Western, 36 to 42 lbs. to dozen, Ib.. = 
Western, 30 to 35 Ibs. to dozen, Ib.. 

Fowls—fresh—dry pkd.—12 to torrie to fey.: 
Western, 60 to 65 lbs. to dozen, Ib. 27 
Western, 48 to 54 lbs. to dozen, lb. 
Western, 43 to 47 Ibs. to dozen, Ib... 
Western, 36 to 42 Ibs. to dozen, lb... 
Western, 30 to 35 Ibs. to dozen, Ib... 

Chickens, fresh, 12 to box, good to prime: 
Broilers, 1 to 1% Ibs 


Ducks— 
Long Island 


Squabs— 
White, ungraded, per Ib........ peepee 30 
Turkeys, frozen—dry pkd.: 


Young toms, choice 
Young hens, choice.............. ocveeree 


Fowls, frozen—dry. pkd.—12 to box—prime to icy.: 


Western, 60 to 65 lbs., per Ib 
Western, 48 to 54 lbs, per lb 
Western, 43 to 47 lbs., per Ib 


—_——_ 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago. 
New York, Boston and Philadelphia, week ended 
May 28, 1931: 

May 22 
Chicago + 22% 
Y.....23%, 23% 23% 

Boston ae 24% 2% 
Phila. -24% 24% 24% 24% 

Wholesale prices carlots — fresh 
butter—90 score at Chicago. 

22% 22% 22% j 22% 

Receipts of butter by cities (tubs): 

Wk. to Prey. Last —Since Jan. 1.— 

May 28 week. year. 1931. 1930. 
Chicago. 53,842 51,040 Holiday 1,312,228 Holiday 
N. Y.... 76,343 67,081 “ 1,571,587 2 
Boston 24,711 21,999 26 422,039 - 
Phila. .. 24,835 24,472 = 519,956 ee 


Total 179,731 164,592 Holiday 3,825,810 Holiday 


Cold storage movement (Ibs.): 


36 


a sede ml Pocpeccsceseecves 18 


23 
22% 


25 26 


22% j 22% 
23 


27 

22% 

23% 

24 244 

24% 24% 
centralized 


22% 23% 


28 
2314 
23% 


Same 
On hand week-day 
May 29. last year. 


6,887, aes Holiday 
4,204, 48) 


1,307, 33 9 
1,750,368 = 


14,150,007 Holiday 


In Out 
May 28. May 28. 
Chicago .. 317,492 
New York. “285 572 
Boston ...... 123,844 
Phila. 54,050 


Total 780,958 


Ammonium sulphate, 
ex vessel Atlantic and Gulf a9 . 


Abii 
per 
Blood, 


Fish scrap. urd, 


B. 


Fish guany, toreignu, 18@14y auuo- ; 


nia, 


June 6, 


FERTILIZER MATERIALS, ; 


BASIS NEW YORK DELIVERY. 
Ammoniates. 

bulk. per ton 

deuble 


oebUnbs one 


15- 16% a unit. as 
: cu tbebens ta, “10% 
L. f.o.b. fish’ factory Se. 3 


Ib. 
dried, 
P. 


10% B. 50 & 


Fish — + acidulated, o% ammo 


3% 
Soda 


Tankage. 
15% B. 
Tankage, 


nia, 
ai Del’d Balt. & Norfolk.3.50 & 
Nitrate "hs bags, 100 lbs. spo @ 
— 10% pt mY 


ungrowndl 9@10% ammo. 


Phosphates. 


ey bone meal, steamed, 3 and 


lone 


bags, 


Acid 


more, per ton, 16% fla 


bags, per ton, c.i 

meal, raw. India, 4% and 50 

ee WOR GEE. occu scasccuan 

phusphate, vulk, t.v.b. Balti- 
t 


Potash. 


Manure salt, 20% bulk, per ton 


Kalni 


t, 14% bulk, per ton 


Muriate in bags, basis 80%. per ton... 


Sulph 


Cracklings, 


Crack 


BONES, HOOFS AND HORNS, 


ate in bags, basis 90%, per ton 
Beef. 


50% unground.. 


lings, 60% unground 


Round shin amas avg. 48 ’ 50 Ibs., 
100 nomen 


per 
Flat 
per 


shin 
100 sieene. 


Black or striped “hoofs, 
White hoofs, per t 
= bones, avg. 85 to 90 ‘Tbs.,” per 


eces 
Horns, according to grade. ase 


cocees 75.0 
mraiiiliniais 


00 & 106 


.00 & 106 
-1.75 & 106" 


* 


MEAT IMPORTS AT NEW YO 
af 


Imports of meats and products 
New York, week ended May 30, 


Point 


origin. 


Arger 


of 
Commodity. 


ntine—S. P. hams 


Argentine—Canned corn beef 


Brazi 


1—Canned corned beef 


Canada—Bacon 
Canada—Sausage 
Canada—Pork loins 


Germ 


any—Sausage 


Germany—Ham 


Germ: 


any—Bacon 


Hungary—Sausage 
Italy—Sausage 


Lincoln Farms 








Corporation 


Collectors and Renderers of 


Bones FAT sx 


Manufacturer of Poultry F 


Office: 407 E. 31st St. 
NEW YORK CITY 


Phone: Caledonia 0114-012 














consignment. 
mation gladly furnished. 


i 


Specialists in skins of quality. 


Results talk! 


Office and Warehouse 
407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 








Factory: Fisk St., Jersey City, N a 


Emil Kohn, In 
Calfski 








ae 


